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A SEASONABLE WORD 








In the rush of the Canning Season, a very 
important factor with Canners is to have 
prompt shipment of Cans, with short 
freight haul, thus insuring quick receipt. 
Our large facilities for manufacture, ex- 
tensive warehouses, and wide distribution 
of factories and warehouses, enable us to 
give the Best Service in these respects. 
Add to this the superior quality of Ameri- 
can Cans and the great range of sizes and 


styles we manufacture—all these facts show 
why you should place your orders with us. 


American Can Company 


New York Baltimore Chicago San Francisco 
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+ Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL... 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 


J, H. MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 








L. J. NELSON H. F. DONLEY 


— 


NELSON & DONLEY 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western_lowa 





“Slaysman” Double Seaming Machine 


No. 2 






SLAYSMAN & CO.,, oss 





This machine may also be made with counter shaft with cone pulley, 80 
as to permit of adapting the speed to different diameters. 


Write for Prices and Discounts 
: 125-127 E. Falls Ave. 
m: 200 W. Falls Ave. 









‘‘Slaysman’’ Inclinable Power Press 


No. 5 


t 


The above illustration represents the general style and appearance 
the No. 5 Power Press. It can be wel in an inclined position if 
able. It is well made, as all Bearings are reamed and scraped. 


. 


Baltimore, Md. 
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COTTINGHAM 


setts —.* 


CANNING MACHINERY )F ALL KINDS 








INCLUDING THE CELEBP ‘TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











Brower’s Gravity 


CAN RIGHTER 


NO BELTS 
NO GEARS 
NO POWER 


Easily Installed. The 
Most Simple, Posi 
tive and Durable, 
Furnished Complete 
with Can Runways. 
as shown in cut. 

















Price, $50.00 
GUARANTEED 


Separate Machine 
required for each 
size can. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., Gen. Agts., S Wabash Ave., CHICAGO 





























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


. ae 
This is the Best Machine in use for making Tomato Pulp for Ketchup and fw 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 ‘ope Tomatoes per ; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. HT—700 Ibs, 
WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 
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WE BUY TIN 
sours 


THE VULCAN DETINNING CO. 





157 Cedar St., NEW YORK, ano STREATOR, ILL. 











Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 




















THE IMPROVED 


M. and - Tomato Filler 


For 2 Ib., 3 Jb, 
and 10 Ib. work 


Price, 


We marufecture a full line ef Tomato Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Go. 


DANIEL G. TRENCH & Co. 


5 WABASH AVE., CHICAGO 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








= 








Tomato Conny Machinery 











THE OOX SCALDER 
WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, © 
Fillers, Exhausters, Etc. 
Send for Circulars. 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., General Agents, 
CHICAGO tt tt tt tt ILLINOIS 
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Latest KrautCutter 


German Design-Improved-—A Perfect Success! 


With Hard 
Tempered 
Knives 


—Adjustable— 
Greatest KrautCutter FARNUM BROKERAGE C0, 
in the World (INCORPORATED) 


Onder NOW, for Fal Merchandise Brokers 





KANSAS CITY 


Write for particulars of our ie 
latest CORE CUTTER MO. 
for 1908. 


A NEW DESIGN 





ein ‘ d 
Also Vegetable and Mince ‘Gece 

Meat Choppers b We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 


JOHN E. SMITH’S SONS CO. attention given to the introduction of new goods. 


Buffalo, N. Y. Write to us. 









































be os Anchor Brand Soldering Flux 


Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 








. Manufactured and Sold only by 


ANCHOR BRAND | __ GARDEN CITY LABORATORY, INC. 


NON-ACID FLUX Main Office, 124 S. Halsted Street 


WRITE for ound Bad thecumnTitn 
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Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES: 1 In barrels of about 240 Ibs. - - 6c per Ib. 
a 7 In 50 and 100 Ib. packages - - Sc per Ib. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks, © - 37c per gallon 


THE ARABOL M’F’G CO. 





100 WILLIAM STREET, NEW YORK’ 





Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competexd 
attorney. 
Yours respectfully, 


. CHISHOLM-SCOTT CO. 











the A 110 ~ 
Tipper 


§ Attaches to the Chicago & Hawkius 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper.. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 23¢ and 3 Ib. cans. 


























? 


THE UNIVERSAL TIPPER; 


TAKES ANY SIZE CAN UP TO 3 LBS. 


t 





Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. - . 
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Money Saver 


























WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Can Washer and sterilize 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor. 
ough washing by geyser spray, under pres. 
sure, then steamed in similar way and 
passed hot to the filler. 
















‘60. 


‘Price 


emt Guaranteed 
Will take care You can’t af- 
of any num- ford to run 


ber of Kettles. without it. 


¢) 


NEVER FAILS! ALWAYS RELIABLE! 


The Empire Cloek 


Automatic Process Alarm 
CN AO LL 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 


Sprague Cnning Machinery C o. 
Daniel G. Trench & Co., Gen’l Agents, Chicago, Ills. 

































its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse t0 
which they are subject during handling 
and storage, and must realize at once tha 
this is one of the greatest aids to sanitat 
packing introduced in the movement fo 
pure and sanitary canned goods. Pa 
further particulars address 


SPRAGUE CANNING MACHINERY Gt 


DANIEL 6. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Power Transmitting 
Elevating ... Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION—SHAFTING 


BELT AND SPIRAL CONVEYORS: 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 
































“The Maryland Motor Car” 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and IIustrated 
Booklet 











THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the onty triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
¢ BLANCHING PEAS————— 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the — each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
willdo. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process - packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH G@ CO., General Agents 
CHICAGO, ILL. 
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‘Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
‘ chines are in successful operation in some of the 
largest can factories in this country. 

BaLtTiIMorg, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen : Reply ing to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
, done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to = uantity Fs gyn’ 

ibbon Ider outfit “fills the bill” equally 
ok "ee that we are able to produce a smooth and 
remarkably uniform gauge. ribbon, which is very 
pleasing and satisfactory. 

We ‘are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very yt 

Tuer JOHN BoyLp COMPANY, 
Charles J. Brooks, President. 

We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, ete. Everything 
for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & Oo., 
4 Liberty Square, Boston, Mass. 























Latchford’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 








THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


~FOR FURTHER PARTICULARS, ADDRESS 


RAGUE CANNING MACHINERY COMPANY = S'weicsh Avenue,” cuicaco 
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Sanitary Pea Conveyor 





We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to’ the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 

Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Gener] Agents, 
$ Wabash Avenue, Chicago. al teat 
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American Solder 
Hemmed Caps 





Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 





American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S. CANNERS’ INDEX 




















PUBLISHED EVERY T Y BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...... 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in cena 
with which the subscriber is doing business. 


. $3.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations, 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of qvrrespondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 





—— a won = enn ——<—<—<— 


The railway managers have discovered that “rais- 
ing” the rates would be an unpopular move, so they 
probably will “adjust” them instead. 

uk * * 

No jobber has come forwarg, as yet with an offer 
to share with the canner the extra cost of the better 
quality packing cases, the need of which the latter 
is so frequently reminded of. 

* * * 

We suspect that Prof. Ladd, the next time he de- 
livers an address on pure food, will be very careful 
to draw a sharp distinction between canned goods 
and other kinds of package food. 


* * * 


It is not improbable that at the Louisville, Ky., 
convention of the National Canners’ Association next 


February consideration will be given the suggestion 
that canners conduct a national advertising campaign 
to promote consumption of cannery products. Such 
a campaign if properly handled and backed up by 
those in whose interest the idea was conceived would 
undoubtedly stimulate consumption to a degree which 
would speedily make itself felt. THe CANNER has 


always favored the idea of having the packers of fruits 
and vegetables contribute to a fund to be devoted to 
advertising on a national scale, and we hope that this 
question will be discussed at length when the packers 
gather in Louisville next year. 


* * 


Some, a very large number in fact, of the jobbing 
fraternity are exceedingly interested spectators of 
what is going on in the canned goods market. They 
had their chance to get in on corn, tomatoes, and 
peas at the lowest price, which many neglected to do, 
and so the neglectful ones are either looking on, view- 
ing the hardening market as spectators, or, if par- 
ticipating, paying somewhat more for goods than they 
could have bought them at a short while ago. It is 
one of the tricks played by chance, that the over- 
cautious person, anxious above all else to get in at 
the lowest price, for that very reason often must pay 
a penalty for his extreme desire to buy at a figure not 
only rock bottom but flattened out on the lowest point 
of it. If it is decreed that the jobbers are to “get 
theirs,” are-they not themselves to blame for it? 


* * * 


There is little or no force to Prof. Ladd’s argument, 
in support of his idea that canned goods ought to bear 
the date of packing, that the retail merchants then 
would not overstock, as he declares they are in the 
habit of doing now; but that the dealers would make 
a special effort to dispose of their stock each year, 
getting all the cans of that year’s dating off ‘their 
shelves before the new season’s output began to be 
shipped. Prof. Ladd overlooks the fact that it would 
be impossible to adjust production so as to make it 
balance nicely with sales and consumption. Perhaps 
he didn’t think of that at all. In years of large’ pro- 
duction canners, jobbers and retailers, all of the three 
factors in distribution, would be forced to accept heavy 
losses, and without the consumer receiving the least 
benefit. It is the fact that the-dating of :eanned-goods 
would accomplish nothing beneficial so far as the 
public is concérned, which miakes Prof. Ladd’s plan 
entirely uncalled for. 
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Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres't. CHICAGO 
A. W. NORTON, Vice-Pres't. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that sKill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the packing 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pacKing season, 


we remain, 
Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Wiser Than 


Y “Washington” we mean the creative or legis- 
lative power and the administrative heads in 
the Department of Agriculture—and there are 
state food officials who have decided for them- 

selves that they individually possess more wisdom than 
all the men with brains who go to make “Washing- 
ton. 

We are compelled to admire the assurance of state 
food officers who calmly exhibit their disapproval of 
features in the federal food law by ruling that in their 
states so and so shall be done, and in such and such 
a way, precisely. No matter what the national law 
says on the point, regardless of the opinions of federal 


Washington. 


Drug Inspection may have decided, so and so is right 
or wrong and food manufacturers shall do just so and 
not otherwise. 

What the federal food law prescribes is, we believe, 
sufficient for the protection of the people or for the 
guidance of a state official in the discharge of his 
onerous duties. We do not think that because there 
is a national food law there should be no state laws— 
but what the Federal Act and the rulings under it 
prescribe relative to such as preservatives, net weights 
and labeling, in our opinion is good enough for any 
of the states. ‘ 

Zealous food officials who go farther than the fed- 
eral food law, go, we think, too far. 


More Misrepresentation. 


experts, regardless of how the Board of Food and 
HE correspondence between the Lange Canning 
Company, of Eau Claire, Wis., and the acting 
Sunday editor of the Chicago Tribune, pub- 
lished in the last issue of THE CANNER, fur- 
nished interesting reading for every packer of canned 
goods, because all canners realize that when a great 
newspaper of national circulation gives space to such 
false and misleading assertions as those made by the 
mysterious “Mrs. M. E. H.,” the housewife, who so 
delights to read Sunday supplement features like the 
“Practical Housekeeper’s Own Page,” becomes more 
or less prejudiced against canned goods and that some- 
times her prejudices becomes so strong that she and 
her family entirely drop canned fruits, vegetables, 
meats and fish from their menu. 

The Lange Canning Company protested to the 
Tribune against the publication of the statement that 
“Canners generally add acid as a preservative to fruit 
and vegetables” because it was .an absolutely untrue 
statement, calculated to damage an honestly conducted 
industry through its prejudicial effect on the minds of 
thousands of women who are the direct purchasers 
of the food that goes on their tables. Few women 
possess actual knowledge of such subjects, so naturally 


believe it and their confidence in the integrity of and 
their liking for food packed in tins is severely shaken 
if not destroyed, and the result, of course, is lessened 
consumption of a class of food that is as honestly and 
as carefully prepared from sound, wholesome raw 
material and amid as sanitary surroundings as any 
that goes into the human stomach. 


Packers of canned goods have every reason to feel 
outraged when they see such undeserved, damaging 
statements in the newspapers. They feel the same as 
anybody else would if seriously misrepresented, and 
their feelings in the matter aren’t altered or mollified 
in the least because of the fact that the person com- 
mitting the deed was not actuated by a desire to harm 
them. They resent what is at once an attack on their 
good name and a blow to their business, and all the 
more because such current assertions are without a 
basis of fact. 


It isn’t supposed that the Tribune wished to injure 
a great and legitimate American industry, nor can the 
Sunday editor or his assistants be expected to know 
everything and head off all that happens not to be 
fact and truth—but more discrimination can be shown 
as regards articles accepted for publication. 


Protecting the Packers. 


when they read that canners use preservatives they 
INCE one of the chief objects of the National 
Canners’ Association is the protection of the 
packers of canned goods, would not a sort of 
Bureau of Information to investigate differ- 
ences arising between jobbers and packers be advan- 
tageous to members of the canning industry? 

It seems to THE CANNER that such a bureau would 
be useful. .It could investigate cases where goods 
were rejected for reasons unjust in the estimate of 
the packer concerned, and if the facts were found to 
warrant it, the bureau could support the packer in his 
contention for justice and fair treatment at the hands 


of the jobber, or take such other steps for the protec- 
tion of packers as the members of the bureau deemed 
advisable in the circumstances. 

This matter is of sufficient importance to merit the 
careful consideration of the officers and leaders of the 
National Canners’ Association, and THE CANNER 
trusts that they will discuss it and take such action 
regarding it as seems to them proper. There is no 
question but that an active bureau of this kind would 
arouse a great deal of interest in the National asso- 
ciation among canners in every part of the country. 
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The torrid heat and its accompaniment of drouth which 
has been burning up vegetation over a great portion of the 
country, reducing receipts of fresh vegetables, has stimu- 
lated consumption and demand for spot canned goods as 
well as increased buyers’ interest in new packings and 
strengthened the ideas of packers regarding values. There 
is a decidedly better call for spot goods, stocks of all de- 
scriptions of which have shrunk very perceptibly, while the 
buyimg has indicated that the goods were needed by the 
grocery trade. The statistical position of tomatoes and 
corn is worthy of note, considering the surplus of canned 
corn from 1906 which was added to the 1907 production 
and the present strength of tomatoes after a record-breaking 
output last season. 

Drouth Damages Corn. 

The sweet corn crop in the Middle West needs rain. 
Complaints of drouth have been the rule this week. In 
some localities the damage is described as serious. A few 
showers have fallen here and there in the western states, 
but the ground is so dry and the heat so intense that the 
moisture evaporates almost in a moment. Moisture was so 
aboundant earlier in the year that the corn roots didn’t 
sink themselves deep in the ground, as they do in seeking 
moisture when rain is less abundant in the early stages of 
the crop. As a consequence the corn is quick to suffer the 
effects of drouth. That the crop is suffering now is seen 
in the reports from Illinois and other important field corn 
states. As a sample Illinois report, one who has been over 
this state estimates that 50 per cent of the growing corn 
(field) in Illinois is good, that 25 per cent ‘will make prob- 
ably a half crop, and 25 per cent probably will never make 
anything. We know of Illinois canners who after recent in- 
spection of their fields have revised their estimates of the 
yield, bringing it down considerably below what they were 
looking for a short time ago. 

Reports from Maryland corn growers continue very blue, 
and it is regarded by good judges that a light yield in that 
state is now a certainty. The rain in Maine came in time 
to save the late planted corn, but much of the early corn 
was seriously hurt—and rain is needed again, and a less than 
normal pack of corn in Maine is expected. 

Is it any wonder that corn packers’ ideas, when they wit- 
ness field conditions which indicate a below normal yield per 
acre from the smallest acreage in years, and all of 20 per 
cent less than the area from which last season was packed 
approximately 6,500,000 cases, or about 3,000,000 less than 
the normal consumptive requirements of the country, feel 
certain that the 1908 pack will be the lightest in many 
years? We heard a well-informed packer on Monday esti- 
mate the total pack of the country this season at about 
4,000,000 cases, which would make the output only about 40 
per cent of the average annual pack for the last three years. 

The Tomato Crop. 

The proportion of unfavorable tomato reports in our crop 
advices this week is distinctly noticeable. Important pack- 
ing districts in Virginia not only note scarcity of fruit on 
the vines but also a smaller acreage as compared with last 
year. Some Maryland points now report damage resulting 
from excessive rain, whereas recently the complaint was of 


drouth. Maryland packers also as a rule speak of a shrink. 
age in the tomato acreage as compared with 1907. 

Reports from Missouri show that the tomato crop is begin- 
ning to badly need rain. Delaware packers evidently are 
not encouraged over their tomato crop prospects, for though 
the condition of the crop has improved since the drouth wag 
broken, in many localities the dry spell was of too long 
duration. Conditions in New Jersey are also discouraging, 
Rain has done more or less damage, and the general tone 
of advices from packers may be said to be pessimistic. 

The rains came too late to benefit the early Maryland 
tomato crop, and tomatoes now being shipped to Baltimore 
packers from Anne Arundel county and New Jersey points 
are undersized, scalded and off-color, being practically fit 
only for seconds and off-standards. At present the indica. 
tions are that Baltimore packers will not get anything like 
as great a quantity of tomatoes from New Jersey’s early 
crop as in the past three or four seasons. Some of the heavi- 
est packers in Baltimore have not received more than a very 
small fraction of the quantity they usually get during the 
first ten days or so of the season. So it looks now as if the 
total pack in Baltimore will not be swelled very much by 
receipts from New Jersey. It is estimated, in fact, that 
there will not be half as many tomatoes packed in Baltimore 
this season out of New Jersey’s early crop as there was in 
1907. The pack will have to be made from the late erops, 
which were benefited by the rains, though it is necessary 
to have good weather from now on to insure a fair average 
yield. 

Tomatoes.— While the reports from scattered localities con- 
tinue disappointing for the tomato crop and packers’ ideas 
remain strong, the market shows no change from the figures 
quoted in THE CANNER last week, nor is there any noticeable 
alteration in the feeling, which with packers remains very 
strong. Indiana 3s tomatoes are obtainable at 82% to 85e 
per dozen f. 0. b factory for new packing, but local business 
current on futures is light, the jobbers not exhibiting alarm 
on account of the reports from different sections of the coun- 
try of rains in some, drouth in others, worms, blight, scald, 
ete., which are received here daily. Spot Western or Eastern 
goods, either, can be bought at 85e. New York advices indi- 
cate a shade easier feeling on tomatoes, traceable to the un- 
willingness of buyers té accept reports of poor crop outlook 
in the southern canning section, and partially influenced by 
the recent rains. Reports to THE CANNER, however, indicate 
that packers’ ideas remain ‘firm. Last reports from Balti: 
more noted business in spot standard 3s on the basis of 77%e 
per dozen f.o.b. The clean-up on 1907 packing tomatoes 
in that direction, as well as the West, seems to be pretty 
close. Little old stock remains unsold excepting odd. lots. 

Corn.—Chicago jobbers are much more interested in corn 
than they were last week, and although they are not clamor- 
ing to buy (not yet), they are much concerned about the 
crop. Sales were made at 6215¢ te 65¢ f.o.b. factory for 
Western standard grade, new packing. Packers, however, 
are firmér in their views concerning corn values than they 
were a week ago, and few are seeking to sell. There would 
be more buying of 1908 packing corn if buyers for loca 
houses, were free to act according to their judgment, instead 
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of having to defer to the will of ‘‘the man upstairs.’’ How- 


ever, there are signs that the heads of the houses, encouraged 
probably by the numerous optimistic expressions concerning 
the business outlook, are more inclined now to ‘‘loosen up.’’ 
The supply of old corn has been materially worn down. Prices 
on spot standard vary more or less, lowa packers asking 
6214¢ factory; Illinois packers, 65¢ and better f.o.b. for 
spot. New York reports show a firm market on corn. Most 
state and other packers days ago withdrew their offerings, 
while the Maine faney pack is all booked up. Maryland 
packers’ ideas are very firm, as they see in the future higher 
prices. 

Peas.—Every report on peas coming down from Wisconsin 
has something to say about short delivery, and that the mean 
shortage will be very considerable there is no doubt, while 
there will be quite a number of instances of individual pack- 
ers materially scaling down their deliveries on orders. There 
is a demand at present from the Chicago jobbers for a cheap 
pea. . Some Michigan goods were sold here at a low price, 
and this has stirred the jobbers on to further endeavors to 
pick up peas cheap. Wisconsin pea fields have severely felt 
the drouth, which has had the effect of shortening the sea- 
son in that state. Fields have not only suffered from the 
dry weather, but the pea vines have been scorched and with- 
ered by hot winds, which are mentioned in practically every 
adviee received from Wisconsin. Drouth is the universa! 
complaint, and that the output of the state, particularly the 
later plantings, has been affected by it to quite a degree 
does not admit of doubt, with the probability that present 
individual estimates of shortage will be increased. 


Apples.—Apples are easy, No. 10 Michigan being nominal- 
ly $1.75, Chicago. No. 3 Michigan are still obtainable at 70c 
per dozen, delivered here. Prices for New York State apples 
ranged from $2 to $2.25, with sales reported on a lower basis. 

Fruits.—There has been more or less business on new Cali- 
fornia canned fruits during the week reviewed, but it could 
not be called an active market. 
have continued to be received from buyers who have been 
holding off. We noted in our last report that the California 


canners as a whole were very comfortably booked on orders” 


for the new pack. In this connection we quote the following 
from a recent. statement of the Griffith-Durney Company, 
San Franeisco: ‘‘ You will probably be. very much surprised 
to learn that our sales of canned fruits, 1908 pack, to date 
now greatly exceed our total sales for the entire year of 
1907. The reason for this large increase is due to the tre- 
mendous demand we have had from European and other for- 
eign countries. We know positively that several other large 
factors have done as well as we, proportionately, and the 
object of this letter is to urge you to post your trade on the 
conditions, as we are afraid that some buyers who are still 
holding off are under the impression that’ businéss is’ light 
and that lower prices are likely to obtain. So far as some 
items are concerned we look for an advance rather than.a 
decline. For example, there has been such a heavy demand 
for second apricots that a number of packers refuse to sell 
any more of these straight, and the demand, together with 
the shortage of the. pack of.extra and extra standard apri- 
cots, is already having its effect, and we would not be sur- 
prised to see prices advance on these two lines at any mo- 
ment. In fact, we hear rumors that one, and probably two, 
packers are finding it very difficult, indeed, to pack sufficient 
extra standard apricots to fill the orders they have booked, 
and it is reported that one packer has already announced 
that he will not be able to make more than a 75 per cent de- 
livery on extra standard apricots.’’ 

The following are some f.o.b. factory Michigan peach 
prices: No. 10 peeled yellow peaches, $3.25 per dozen; No. 
2% peeled yellow in water, $1.05; in 10-degree syrup, $1.25; 
20-degree, $1.40; No. 10 unpeeled white pies, $2; No. 10 un- 
peeled yellow pies, $2.10; No. 2% unpeeled yellow pies, 70c; 
No. 2% unpeeled white pies, 70c. 

From Michigan reports it is gathered ‘tliat the outlook fo 
the crop is hardly as good as it was two weeks ago. Balti- 
more packers have begun work on early peaches. Most of 
the fruit being canned is whites, although some yellows are 
also being handled. While the first packing is used for pie 
stock and seconds, the quality of the fruit will show daily 
improvement, and by next week the season will be in full 
Swing on early Crawfords. Packers will then have an actual 
cost basis to work on in making an established market. 

imore quotations are about as follows: No. 3 pies, un- 
peeled, 75¢; No. 10 pies, unpeeled, $2; No. 2 seconds, white, 
65e; No. 2 seconds, yellow, 70c; No: 3 -seconds, white, 95c; 
No. 3 seconds, yellow, $1;.No. 2 standards, white, $1; No. 2 


At the. same time-orders: 


standards, yellow, $1.05; No. 3 standards, white, $1.35; No. 
3 standards, yellow, $1.40. 

We hear: of Michigan No. 10 gooseberries quoted at $5.50; 
No. 2 standards at 90c; No. 10 red pitted cherries, $7.75; 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 








vo. 0. 244 No. 24 No. 234 No. 2 Vo. 214g No. 21 
a nee | aban oes Sioa” bees | a 
$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 
2.35 2.10 1.60 1.25 1.15 1.00 .90 
2.50 BE gc65'5. heer “ners 
2.50 ene eee 


VARIETY. 





- 2.85 
- 2.85 


2.00 
2.00 
1.20 1.15 
1.50 .... 
1.50 .... 
1.50 
1.05 
1.20 
1.30 


1.30 
1.75 
1.75 
1.75 
1,15 
1.30 
1.50 
1.50 
1.50 
1.50 
1.45 
1.15 
1.15 
1.15 
1.15 
2.35 
2.15 


1.50 
2.00 
2.00 
1.90 
1.25 


1.45 


1.75 
2.25 


2.15 
2.60 


Blackberries .. 2.40 
Cherries (R. A.) 2.85 
4 (White) .... 
ia (Black) 2.50 
Grapes (W. M.) 2.15 
Peaches (Y. F.) 2.40 
{L. C.) 2.60 
‘* =(4.0.Sled) 2.60 
ae (W. H.) 2.60 
** (W.H.Slcd) 2.60 
Pears (Bartlett) 2.65 
Plums (G:Gage) 2.15 
Plums (Egg)... 2.15 
Plums (G.Drip) 2.15 
Plums ‘(Damsn) 
Raspberries ‘ H 
rae ae 


2.00 
1.50 
1.70 
1.85 
1.85 
1.85 
1.85 
1.85 
1.50 
1.50 
1.50 
1.50 


2.25 
1.75 
2.20 
2.35 
2.35 
2.35 
2.35 
2.40 
1.75 
1.75 
1.75 
1.75 


1.00 : 95 
1.10 } 1 wo PLD 
1.20 }1 {0 TLD 
1.20 $10 PLD 


90 UNP 
10 PLD 


1.30 
1.30 
1.05 
1.05 
1.05 -90 
1.05 -90 


2.25 .... cece 
1.80 .... eee 


15 }1 

.00 P 
.00 .90 
.00 

.00 





No. & No. 8 
Extras Extra 
No. 24 = Stnd 
Grade 


No. 8° 
Extras 
No. 3 
Grade 
$6.00 $5.00 $4.00 $3.50 $2.75 
780 GRO GOB. scce 00+ 


No. 8 
Water 


No. 5 
Stnd. 


VARIETY. 
Apricots 
"5.50 

7.00 


3.60 
4.00 


4.00 
5.50 


4.50 
6.00 
6.00 
6.00 
3.75 
4.50 
5.00 
5.00 
5.00 


6.50 
8.00 


Blackberries 
Cherries (R. A.) 
EF (White) ee 
ne (Black) .... 8.00 
Grapes (W. Mus.) .... 5.50 
Peaches (Y. F.) 7.00 
“7 ee 
= Ls, 2 
Cain Sed, c0cs Fae 


ce 


4.00 
3.00 
3.25 3 
3.50} 


3.50 
4.00 
4.50 
4.50 
4.50 


4.50 
5.25 
6.00 
6.00 
6.00 


285 PLD 
2 40 UNP 
300 PLD 
2 40 UNP 


3.00 


3.50 
3.25 
3.00 
3.00 
3.00 
3.00 2.50 
extras, $1.10; extra 
If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No. 
3, No. 2 and No. 2% cans, % dozen in a case; No. 1 cans, 4 
dozen in a case; -gallon cans, 1 dozen in a case: Gallon pie 
solid pack, 25c per dozen above regular gallon ple: bakers’ 
special, kettle pack, 50c per dozen above regular gallon pie. 
Prices are f. 0. b. factory, subject to change’ without notice: 
terms, cash, less 1% per cent; subject to terms -and conditions 
of California Fruit Canners’ Association’s regular sales contract. 
Minimum carload: weights subject to chan without notice; 
Eastern, Southeastern and Southwestern points taking regular 
basis rate, 40,000 lIbs.; all other points, 30,000 Ibs. 


No. 10 black raspberries, $4.90, all f.0.b. factory. Reports 
on the Baltimore market indicate a fair amount of business 
on new berries, prices being firm. 

Salmon.—A very strong situation exists; hence the pre- 
vailing ‘high and firm market.’ Red Alaska, extremely strong. 
Buyers hint they suspect Alaska salmon packers of purposely 
delaying the announcement of official quotations on 1908 
packing until they have the market more thoroughly sized 
up. THE CANNER’S advices indicate that the season on the 
Columbia river, now nearly ended, has been pretty satisfac- 
tory and that the pack will compare favorably in size with 
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5.00 
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3.75 3.50 
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6.00 
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4.50 
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2.50 
2.50 
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Plums (G. Gage) 
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No. 1 tali cans, sliced 1. c. peaches, 
standards, $1.00. 
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. 
last year’s. The run of sockeyes on Puget Sound, which 
started early, apparently is proving to be better than that 
of 1907, which was, however, one of the smallest in the his- 
tory of the industry. The unexpectedly large run of sockeyes 
on Puget Sound and the Iraser river this year will mean 
prosperity for the packers operating in those waters. Recent 
reports on Alaska have been somewhat more encouraging. 








Dried Fruit Market 














The features of the dried fruit market are the advances in 
apricots and prunes. A few weeks ago choice apricots were 
freely offered at 6¢ to 6\%4e f. o. b. Coast in 50-lb. boxes; 
today the market is 74c to 7%e f. o. b. Coast. It is claimed 
that Europe alone has bought over half the entire California 
production. Again owing to the low prices offered growers 
for the low grades the proportion expected of these grades 
has not been dried. The prices on this fruit prevailing a 
few weeks back were admitted to be very attractive and 
low by the trade, but owing to the position taken on the 
new contract (the trade buying only where they could get 
the 114 per cent discount on arrival of goods), the volume of 
sales was extremely light at the low prices. While the 
extra 14 per cent discount asked would amount to $12 to $15 
per ear, the loss of profit averages $400 per car. A similar 
situation has existed in the prune market. A few weeks 
back freshly packed August-September shipment prunes 
could be bought on a 2% bag basis, sizes 40s to 90s, and 
today the Coast market has advanced to 314¢ bag basis. 

Prunes—New prunes are quoted at 4c bag basis now for 
choice Northern, sizes 50s-90s, with 4c for 40s-50s. Santa 
Clara new crop are \4c higher. 

Raisins—Late seeded raisins have advanced from the sell- 
ing price of a few weeks ago of 5%4c per Ib. to the present 
market of 6%4¢ fct fancy 1-lb. cartons. New crop raisins are 
as follows: 2-erwn, 43gc; 3-crown, 4%c; 4-crown, 5%3¢¢; 
fancy 1-lb. seeded, 7c; choice 1-lb. seeded, 6%4c. 

Apples—The spot market on evaporated apples is as fol- 
lows: Prime, 50-lb. boxes, 614¢; choice, 50-lb. boxes, 7c; 
extra choice, 50-lb. boxes, 744¢ per lb. The trade on apples 
here is quiet. There is no demand at present for waste or 
chops. 








Canners’ Supplies 











Cans—Former quotations on packers’ cans for use during 
the 1908 season remain in effect. There have been no altera- 
tions in can prices since our last issue, leading manufac- 
turers’ quotations being as printed below in THE CANNER 
for several weeks past: 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 

No, 1s., 1% in. opening eeecccese Ceccccccecocecs +++ $10.20 
No. 2s, 1% in. opening - 14.00 
No. 24s, 21-16 in. opening ..........2esee0s ceenaaure 17.80 
No. 3s, 2 1-16 in. opening .......eseeeseeeees consent 
No. 10s, 2% im. opeming ..........ceeeseccceseee «+e 45.00 

The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 

$ .75 per thousand 
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EO OAs ccdias cece 086.8% tte Cheb eaes nes 1.10 per thousang 
I icin cchidengndsed bhemae wn Aaedhbawewien 1.25 per thousand 
37-16 IM. cc ccccccccccccaseccescccccccoce 1.40 per thousand 


The Continental Can Company’s quotations *on cans for 
season’s delivery are as follows: 


No. 18, 1% in. opening ........cccrccccccccccccece eve 
No. 28, 15 in. opening .......sccceceesccccecs ecscce 
No. 2s, 2 1-16 in. opening .. 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The Continental Can Company’s quotations on solder 
hemmed caps are: 

Per M. 

1% inch ..... Sc dacdsbecdcadélleesdedsscsseesese osceocn 
S 1-16 imch ....cccccccccccccccccccccccccccccece eoeeee 
2 7-16 inch .. 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel 
ing, with the usual differeuvials for special openings: 


No. 1s, 1% in. opening 

No. 2s, 1% in. opening .......... eccccccccece ecccccce 

No. 2148, 21-16 in. opening ..........eeeeees ceccceees 

No. 3s, 2 1-16 in. opening ..........-.seee- ecccccccece 

No. 10s, 2% in. opening .......... jawoace adcane cece 45.00 
The Sanitary Can Company quotes sanitary cans at the 

following prices for delivery during the season of 1908: 

Per M. 


Virginia Can Co. ‘The Virginia Can Co. quotes, f. o. ‘h 
Buchanan, Va., for delivery during season of 1908, as follows: 


No. 2, 2 1-16 in. opening Puc avedentaees ten emewer see 
No. 3, 2 1-16 in. opening.............. eeccccccccese 
Usual differences for other size openings. 
The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 
No. 2s, 1% in. opening 
No. 3s, 2 1-16 in. opening . 
No. 10s, 21-16 in. opening . 45.00 
The Union Can Company’s quotations on solder-hemmed 
eaps for the season of 1908 are: 


The Southern Can Company quotes f.o. b. Baltimore pack- 
-— cans for delivery at buyer’s option during the season as 
ollows: 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thor 
sand additional for the 1s, 2s and ’e, respectively, and solder 
hemmed caps at prevailing quotations. 

Pig Tin—The market has slowly but steadily advanced 
throughout the week, opening at about $30.30. Although 
spot stocks are reported light the demand is likewise, ani 
there is nothing to account for the rise save foreign manipt- 
lation. 

We quote as follows for oe ten g f. o. b. New York: 

Spot. August. Septembet 
5 to 15-ton lots $30.75 
1 to 5-ton lots 
15 to 25-ton lots . . 

Tinplates—It is reported that fully one-half the Tinplate 
Company’s mills are again idle, but there is no talk of aly 
change in prices and as supplies seem to be ample there i 
nothing special for buyers to be concerned about. 

. We quote as follows, f. 0. b. mill: 

BESSEMER STEEL COKES. 
SOE IEE IRE s co pick Ph ens dehvhcorns cawntssen st au $33 
pO Frye Pe eee eee Pee eer eee rT 37) 
14x20 ( 95 Ibs.) 3.65 
aE S| RR rer reer errr ae 3.6) 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 





q The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


q@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 


q@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 





VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 
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MICHIGAN. 
Dundee, Mich., July 31, 1908. 
Epiror CANNER: The tomato crop will be small, owing to 
loss of plants and cold weather, 
DUNDEE CANNING COMPANY. 





TENNESSEE. 
Russellville, Tenn., July 30, 1908. 
Epiror CANNER: ‘The prospect for tomatoes is poor, worse 
than the past two years. Dry weather has cut them short. 
Rain cannot save the early crop. 


RUSSELLVILLE CANNING COMPANY. 





VIRGINIA. 

Troutville, Va., Aug. 3, 1908. 
Epitor, CANNER: The prospect for tomatoes in this section 
is not as good as it was at this time last year. The acreage 
is reduced about 25 per cent, and vines are not as full of fruit 
as they were at this time last year. Vines are looking well 
and may furnish a good crop of fruit later in the season. 
Have had so much rain just recently is the cause of scarcity of 
fruit on the vines. No packing done yet. There will be no 
packing done to amount to anything before September 1. 
Frost will necessarily have to be late if we pack anything like 

what was done here last year. JOHN W. LAYMAN. 





MARYLAND. 

Marumsco, Md., Aug. 1, 1908. 
Epitok CANNER: In reference to crop prospects for toma- 
toes, in the first place the acreage is at least 20 per cent 
short of 1907, and the prospect is not at all encouraging, as 
the vines have not made the growth and they have very little 
fruit on them. We don’t think we can have more than 75 

per cent at best. J. C. Carver & Co. 


Westover, Md., Aug. 1, 1908. 
I expect about two-thirds of a crop of 
R. G. CHARLES. 


EpitoR CANNER: 
tomatoes. We are having too much rain. 
Cambridge City, Md., July 31, 1908. 
EpitoR CANNER: ‘Tomatoes are about 80 per cent of a 
stand. Late setting can’t make over half a crop. 
J. L. WuHiITELEY & Son. 





MISSOURI. 
Norborne, Mo., Aug. 1, 1908. 
Our tomato acreage is slightly larger than 
It is getting very 


Epitor CANNER: 
last year, but not near what was contracted. 
dry. Prospects are fair for a crop. 

NORBORNE CANNING COMPANY. 


Sarcoxie, Mo., Aug. 1, 1908. 
Epitor CANNER: The prospect is fair thus far in the sea- 
son, but indications are that a drouth is developing and will 
eut the yield short. Sarcoxig Packine CoMPANY. 


Meta, Mo., Aug. 1, 1908, 
Epiror CANNER: The tomato crop is not as good as it 
should be. We have had quite an extended drouth and if we 
don’t get rain soon tomatoes will be cut short. 
META CANNING COMPANY, 
School, Mo., July 31, 1908, 
Epiror CANNER: The tomato crop is in very good shape 
at present. It has been somewhat dry, but no damage has been 
done yet, but soon will be if it continues dry very long. 
Union City CANNING COMPANY, 
Northview, Mo., July 30, 1908, 
Epiror CANNER: The tomato crop is considerably behind, 
We will not commence packing until about August 20, although 
we will probably pack as much as we did last season. The 
crop generally looks fair, excepting the late setting. We have 
not had rain to start them to growing and they are small. 
NORTHVIEW CANNERIES, 





DELAWARE. 
Camden, Del., Aug. 1, 1908, 
Epiror CANNER: The prospect for a crop of tomatoes is 
very poor at this writing. The drouth lasted too long, and 
now the rains are doing more damage. 
STeTsoN & ELLISON. 
Delaware City, Del., Aug. 1, 1908. 
Epirok CANNER: The tomato crop is not up to standard in 
quantity or quality. It will be two weeks ahead of last year’s 
crop and will be gone in this section before frost. 
C. W. PANcoAst. 
Farmington, Del., Aug. 1, 1908, 
Epiror CANNER: Tomatoes have improved greatly since 
the rains. Acreage is not as large as last year. We are look- 
ing for a 75 per cent pack as compared with 1907. 
C. H. Simmons & Co. 
Bridgeville, Del., July 31, 1908. 
EpitoR CANNER: Tomato vines are irregular in size; some 
very small and spindling, others good sized and healthy. Some 
new enemies have attacked tomatoes and are injuring vines, 
The outcome is very doubtful, as we do not understand these 
enemies. While we hope for the best, we are fearing the 
worst. Prices must advance soon. Blight has struck some 
fields. H. P. CANNON, 





NEW JERSEY. 
Fairton, N. J., Aug. 1, 1908. 
Epitor CANNER: The late rain and storms have hurt the 
tomato crop. The farmers begin to talk no crop. Say the 
vines are scalded and sets dropping off and not the acreage we 
had in 1907. FairRTON CANNING COMPANY. 


Cedarville, N. J., Aug. 1, 1908. 
Epitox CANNER: The tomato crop in this section seems to 
be doing as well as can be expected, although the recent rains 
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plained (nét sawed) and our beveled, 





Pickle, Salting and Processing Tanks, Vinegar Tanks, 
Generators, Stills 


Our Tanks are of highest grade workmanship. The joints are smoothly 
crozed staves make much tighter 
Tanks than the square sawed croze generally used 


WENDNAGEL & CO, 774 *22hamber Sts: 
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Better Canned Goods 


MEANS 


More Canned Goods 














Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence.. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 


The Sanitary Can 








SanitaryCan Company 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 


Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St.j 
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have caused some of the plants to die around the bottom. How- 
ever, we expect a fair crop. J. E, DIAMENT COMPANY. 
Cedarville, N. J., Aug. 1, 1908. 
Epitor CANNER: Early tomato fields look well, but late 
ones are quite poor, because they did not get well started before 
the drouth. They never can recover fully. STEVENS Bros. 
Bridgeton, N. J., Aug 1, 1908. 
Epitor CANNER: ‘The prospects for a crop of tomatoes in 
this locality we consider only fair. We have seen a number 
of fields in the past few days. The vines generally are small 
for this time of the year, and not many sets on them. The 
erop will be much later than was first thought, because of the 
long spells of dry weather during June and July. It would be 
impossible to judge what the crop may be, as the season is not 
far enough advanced to tell. WittiamM LANING & Son. 





WISCONSIN. 
New Holstein, Wis., Aug. 3, 1908. 
Epiror CANNER: The excessive heat and drouth will make 
us wind up in a few days. We are short on early Alaskas, 
but will be able to deliver in full on sweets. 
New HOoLstTeIN CANNING COMPANY. 
Sturgeon Bay, Wis., Aug. 1, 1908. 
Epitor CANNER: Fifteen days of hot winds and no rain 
in sight. There is a ball game scheduled for Sunday, which 
may bring the needed deluge. We have allowed 200 acres to 
go to seed. CRARY CANNING COMPANY. 


Oconto, Wis., Aug. 1, 1908. 
Epitor CANNER: Our crops are suffering for rain. Un- 
less it comes within a day or two late crops now nicely in 
blossom will be ruined. Our estimate of 25 per cent shortage 
is very hkely to be much increased and output reduced. 
Oconto CANNING COMPANY. 
Manitowoc, Wis., Aug. 1, 1908. 
Epitor CANNER: Regarding the condition of crops, weather 
has been intensely hot for a month, with no rain, so we fear 
the later sowings will produce a small yield. 
WISCONSIN PEA CANNERS’ COMPANY. 
Chippewa Falls, Wis., Aug. 3, 1908. 
Epitor CANNER: Our pea crop thus far is very disappoint- 
ing. Early peas are 18 per cent short of last year; late peas, 
50 per cent short thus far, with prospects of balance coming in 
about the same proportion. 
CHIPPEWA FALLS CANNING COMPANY. 





INDIANA. 
Indianapolis, Ind., Aug. 3, 1908. 

Epiror CANNER: Tomato prospects are much more promis- 
ing, but the acreage in many cases is less than last year, hence 
I think a shorter pack is inevitable. 

Packing is expected to open by the 20th of the month. Spot 
stocks are very light and there is scarcely any demand, as 
jobbers feel that the new pack is so near that they are very 
indifferent about buying spots, even in small quantities. 

With regard to futures, there is very little doing, neither 
buyers nor sellers seeming to be anxious to creat business. 

Prospects for corn are a little better, but the pack will un- 
doubtedly be very short. The market is firm at 624%4e to 65¢ 


for spots and 65¢c for future standards. Country Gentleman, 
both spot and future, has been offered at 75c, Indiana factory, 
There is a fair demand for cheap grades of peas, but those 
of a better quality are neglected. Marrows are quoted at 70¢ 
and early Junes at 75c, f. o. b. Indiana factory. 
WILLIAM DUGDALE, 








Seattle 








Seattle, Wash., Aug. 1, 1908, 

Epiror CANNER: The salmon canneries in every district 
of the Pacific coast are now busily engaged in packing, the 
Alaska plants featuring reds and pinks, the Puget sound can- 
neries Sockeyes and the Columbia river canneries Royal Chi- 
nooks. The season on the Columbia river has been fairly 
successful. Reports come slowly from Alaska, but the latest 
information is that the run of red salmon, which was small 
at first, has increased to normal proportions, and the pack of 
this grade at least will be as large as in 1907, or if there is 
any difference it will be small. Pink salmon are running in 
much smaller numbers than last year, and the pack of this 
grade will be considerably reduced. 

The run of Sockeyes on Puget sound has been somewhat 
of a surprise to most packers, who expected the fish to be even 
more scarce this year than last. While a number of canneries 
were not opened this year, owing to an anticipated small run 
of fish, it is likely that the aggregate pack will be as large 
or larger than in 1907. 

Twelve canneries on Puget sound this year are closed, and 
with a pack equally as large if not larger than last year, it 
means that those canneries which have operated will have good- 
sized packs to their credit. On the Fraser river a small 
per cent of the canneries are operating, and those which are 
operating will be well supplied -with fish, A number of the 
canneries have remained closed in Alaska this year, but as 
the traps and fishing facilities are about the same as last year, 
it is likely that as many fish will be taken, but that those 
canneries which are running will tax their output considerably 
and inerease their production. 

The Puget sound canneries will rely on the late run of fall 
or Silverside salmon to complete their packs, and it is ex- 
pected that several thousand cases of these will be packed. 

There is some talk of a combination among cannerymen next 
year to control prices and prevent the usual rate war which is 
damaging, both to producers and brokers. Next year a large 
pack is expected, and in past years on these occasions rate- 
cutting and competition have demoralized the market. No 
steps toward such a combination have taken place as yet, but 
the matter is being mooted in a general way among the 
packers, SOcCKEYE. 








Baltimore 














Baltimore, Md., Aug. 3, 1908. 
Eprror CANNER: As far as the producing end is concerned 
the tomato again occupies the center of the canned goods 
stage, for farmers, commission merchants, can makers, packers 
and brokers are all anxiously waiting and guessing on the 
‘‘erop’’ and ‘‘pack.’’? Packing is going on in Baltimore in 
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a desultory kind of way, but the result cannot be satisfactory, 
for the quality continues very poor. In some sections the cry 
js again being heard that more rain is needed, so as usual 
everything depends on the weather. Some ‘‘ weather sharps’’ 
claim that the new moon indicates a dry month, and if they 
turn out to be true prophets it will be ‘‘good-bye’’ to all 
hopes of a large yield per acre. 

It is a fact though that while all parties interested at the 
producing end are very anxious, yet those at the consuming 
end do not seem to display much interest. They refuse to take 
any stock in reports of short crops and claim that there are 
the usual ‘‘crop scare’’ reports sent out to influence the mar- 
ket. Their indifference had the effect of stopping the upward 
tendency on both spots and futures that was in evidence a week 
ago, and although there has been no decline, yet there has been 
no further advance. Spots can still be bought at 7744c and a 
few futures can be picked up at 7744c and 80c. There is, 
however, a disinclination on the part of packers generally to 
seli any more futures at any price, so there is not much actual 
business being consummated. Many sellers claim that we are 
bound to have a boom later on, when the buyers begin to take 
hold in real earnest, and ‘‘prophets’’ are not scarce who say 
that we shall see a 90c market before the Ist of December and 
$1 before February 1. To sum up the present situation on 
tomatoes, therefore, I would say the market is very much in 
buyers’ favor and those few who are buying are acting wisely. 

Corn remains very firm and the market is unchanged from 
last week. Many buyers are now coming in willing to take the 
lots of Maine style that were offered a short time ago at 60c, 
but those owners who did not sell out are now asking 65c¢ to 
671%4e. This chills the ardor of many of the buyers and they 
balk at taking hold on the new basis. After a while they will 
come in again, willing to pay 65¢ and may find the market 70¢ 
to 75c. 

Packers here are getting a few peaches from day to day, 
but not very many. It is expected, however, that the season 
will open in real earnest this week. The market is practically 
unchanged, although if anything, it shows a firmer feeling 
since it is now known that the Georgia pack was nothing like 
as large as it was expected it would be, and also because re- 
ports are coming in from local orchards that the fruit is speck- 
ing badly on the trees. Anyhow the raw fruit is bringing 
higher prices as the season progresses. 

The market on general line is practically unchanged. Con- 
siderable buying of small fruits was in evidence last week 
and strawberries and gooseberries are getting pretty well 
cleaned up. Blackberries are more plentiful, but the pack, 
after all, was not heavy. The low market on apples is cleaning 
up old stock and the season will open with few or none on 
hand. Pears are also going out freely and this line will be 
all sold before new goods come in. Remember, this year’s 
pear crop will be only 25 to 30 per cent of an average in this 
section. TARTAR. 





Portland 

















Portland, Me., Aug. 3, 1908. 
Epiror CANNER: The state of Maine is enjoying another 
hot wave, but the prediction that it will be followed by a 
cool one keeps the natives in good humor and the tourists 
buoyed up by hope. It is good ‘‘ growing weather,’’ as the 


farmers say. At present corn is growing finely, but more 
moisture is needed to have a healthy growth. We have no 
drouth now—that is over—but in order to get about three- 
quarters of a normal pack from now on with no check all con- 
ditions must be favorable. 

There have been a very few sales of spot corn, but of such a 
limited quantity that it would not make a ripple in a mud 
puddle. Most of the buyers are purchasing ice in various 
tempting shapes, with different flavors, but pay little atten- 
tion to the canned goods market. 

As for sales of ‘‘future’’ corn, there have been a few, but 
I do not think any of alarming proportions. Spot fancy is 
quotable at 90c and standard at 75c; future fancy, 85¢ to 90e, 
but some is held at 95ce. There are points of view that differ. 
I still maintain that it is hardly probable that our Maine pack 
of sweet corn can exceed 70 per cent, and that quite an ad- 
vance is probable. Still, it is of little use to argue with 
buyers until hit in the ‘‘solar plexus’’ by cast-iron facts. The 
advance in southern corn, however, has but little effect here. 
Maine fancy corn has its own market. 

The sale of spot gallon apples continues, but not so heavily 
as before. Apples that are properly packed in good tin are 
good property. Prices are too low, but the indications are 
for a much smaller pack all over the land, for the crop will be 
less. How much less no one knows. While all my informa- 
tion is ‘to that end, reports as to quantity and how serious, or 
how little the ‘‘drop’’—these vary much. It is too early to 
say. One thing must be noted particularly this year, and it is 
this: Maine apples have gone into new sections during the 
past season, made their record and hundreds of new customers 
from one end of the country to the other have been added. 
These customers order over and over, and most of the buyers 
now give preference to Maine fruit. 

The demand for every kind of canned fish, lobsters, clams, 
chowder, etc., seems unusually light. INDEX. 








Detroit 




















Detroit, Mich., Aug. 3, 1908. 
Epitor CANNER: On a whole, business is improving and we 
trust it will continue to do so. While some commodities are 
quiet, others are in good demand. The jobbers are having 
a good trade on all grades of spot salmon and this has caused 
a big inquiry and demand for future red Alaska salmon. 
There is also a better inquiry for future tomatoes. This 
we attribute to the extreme dry weather. 
The price being low on California canned fruits the jobbers 
bought very fair quantities. 
The dried fruit market is very quiet, extremely so, the job- 
bers preferring to take chances on later prices. 
Bairp & WEST. 








Cleveland 




















Cleveland, Ohio, Aug. 3, 1908. 
Epitor CANNER: The canned goods business has been very 
dull here during July, as is usually the case in that month, 
when fresh fruits and vegetables are to be had in great plenty, 














Complete Overhauled Cerliss Engines 
One 18x42 right-hand Atlas Corliss engine. 
One 20x48 Cooper Corliss engine. 
Autematic Engines Ready for Service 
One 9x14 left-hand Atlas side crank. 
One 10x16 Atlas automatic side crank. 
One 10x12 Am. Blower Co. center crank. 
Two 10x16 Bullock straight-line automatic engines. 
Slide Valve Eagines for Immediate Shipment 
One 9xi4 Atlas slide valve engine. 
One 9x12 Erie City center crank. 
One 10x15 pressure center crank. 
One 12x20 Atlas side crank. 
Two 60x16 Standard horizontal tubular boilers. 


Write for free illustrated catalogue No. 105. 


Machinery, Plumbing, Heating Material and Supplies 


direct to the consumer. 


CENTRAL MACHINERY & SUPPLY CO., 


Two 66x18 Standard horizontal tubular boilers. 

Four 72x18 Standard horizontal tubular boilers. 

Three 66x16 high-pressure triple riveted, butt-strapped. 

One 25 H. P. Ames Iron Works firebox boiler. 

Firebox and vertical boilers of all sizes. 

One 150-horsep>wer Kroshell heater. 

One 500-horsepower Stillwell-Bierce heater. 

One 18x10x12 Underwriters’ fire pump. 

Receiving and pressure tanks of all sizes. 

Ten exceptionally fine smokestacks, from 16 to 60” in diameter. 

Headquarters for shafting, hangers, pulleys, belting, etc. 
pipe of ali sizes, casing, valves, fittings (both threaded and 
flanged), heating apparatus and plumbing supplies. We sell 


We will take case goods in part payment. 


=: 547-559 State Street, CHICAGO 
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as is the case this year, the only exception being in canned 
salmon, which has enjoyed a good distribution, and jobbers 
having good stocks on hand have benefited by the advance in 
canned salmon. 

Dried fruits are also very quiet, jobbers not taking much 
interest in futures, and although prunes is the one item which 
is advancing, jobbers are rather waiting to see what packers 
will do on the new dried fruit contract proposed by the Na- 
tional Wholesale Grocers’ Association. 

We should say that general conditions are slightly improved, 


and a more hopeful feeling all around. 
THE B. W. Housum CoMPANY. 





| New York 














New York, August 3, 1908. 
Eprror CANNER: Features in canned goods have not been 
numerous during the past week. In fact, the market, as a 
whole, has been more or less quiet, with conditions, generally, 
promising and indicating that improvement is probably in 
substantially all varieties. Business in the leading sorts has 
been up to the average, with, however, little interest beyond 
satisfying the daily requirements of dealers. Corn and fine 
grades of peas have a strong tone, and California fruits are 
tending upward. 

Demand for tomatoes is fair and the tone is firm at 774e, 
regular terms f. o. b. factory for full standard Maryland 3s. 
Some packers quote 80c f. o. b. factory, but business at that 
figure is extremely light. Bids of 75¢ regular, on 5,000 cases, 
were declined by holders. No. 2s are firm at 57%4e, the general 
quotation at all principal packing points. Full standard 
gallons are quoted at $2.10 to $2.20 f. 0. b. factory. Prices 
given are for futures as well. as spot goods. Offerings of 
spot goods are on a smaller scale. New pack goods attract 
little attention among local dealers and in most instances stock 
is graded only as ordinary standards. Prospects for the pack 
are reported fair. 

All offerings of corn are firm, for both spot goods and fu- 
tures. Southern Maine style is offered at 65¢ f. o. b. factory. 
Fancy state stock is held at 80c delivered. Offerings are not 
free anywhere. Fancy future western corn is offered at 75¢ 
delivered. Spot Maine stock is firm. 

String beans are strong and active with No. 1 state offered 
in a small way at $1.75 delivered. Southern string are quoted 
at 50c for No. 2s and 67%c for No. 3s. Gallons are quoted 
at $2 f. o. b. factory. The tendency of values is toward a 
higher basis. , 

Peas are firm and packers are not selling fine grades freely. 
In some instances packers are asking higher prices for fine 
grades, and the tendency of prices in all instances is upward. 

Spot red Alaska salmon is firm, but the jobbing movement 
is considerably lighter. Some holders quote $1.50 here, but it 
is still possible to buy some brands at $1.45. Sales from 
goods now in transit, or shortly to be shipped, are sometimes 
made at $1.42%. Some business in new pack for late delivery 
has been done at $1.20 f. o. b. coast. Pinks are dull and it is 
possible to buy at 8744c delivered here. Medium red talls are 
searce and prices are firm. Medium red halves are offered 
at 774%4e delivered here. Columbia river fish is wanted, de- 
mand being fair. Late advices report the run considerably 
better. . 

Sardines are in fair demand and the tone of the market 
is firm as quoted for shipment from Eastport. A little im- 
provement is noted in the run on the Maine coast. 

Future California apricots and peaches in extra and extra 
standard grades are firmer. The better feeling in the trade 
is due largely to the fact that the output of the fine grades 
will bé much less than was expected. No great advance in 
values has been noted, but it is impossible to buy goods at 
anything like the concessions possible some weeks ago. Some 
extra standard apricots in 2%4-pound cans have been sold at 


full opening quotations. 

Southern pie and gallon peaches are moving out under a 
fair demand at 75¢ for unpeeled 3s, and 85c for peeled f. o, b, 
factory. Gallons are offered at $2.20 f. o. b. factory. 

In small fruits, blueberries and gallon strawberries are 
wanted and full outside figures are paid for them. Gallon 
apples are still weak and more or less neglected. Sales of 
fancy state pack have been made at $2 delivered. Not much 
business is reported, however. 

Pineapples are steady, with sales made in a small way at 
full figures. HARLEM. 








| New York Dried Fruit Market 








New York, August 3, 1908. 
Epiror CANNER: Five grades of fine grade California 
dried apricots tend upward. With all possibility of obtaining 
concessions ended. Extra choice and fancy grades are feeling 
the increase most, and sales of extra choice are reported at 
8e and 9e for fancy in 25-pound boxes for royals. Choice can 
still be bought for August shipment at 7e f. 0. b. coast. A 
fair supply of new crop stock can be found on the spot, and 
the market is fairly active for the season. Standards have 
sold down as low as 7%¢ here, but the most common quota- 
tion is 8c in 25-pound boxes. Choice royals offer at 8%%4e and 
extra choice at 9 to 94c. Some fancy lots are quoted at 10%e., 

HELLGATE, 





GROCERS’ RESOLUTIONS CONTAIN STRONG ARGU- 
MENT AGAINST DATING OF CANNED GOODS. 


Professor Ladd, food commissioner of North Dakota, is 
finding the retail grocers of his state and of the entire coun- 
try in opposition to him on his theory that canned goods 
should be stamped with the date of packing. At the tenth 
annual convention of the North Dakota Retail Merchants’ 
Association at Grand Forks a short time since Professor 
Ladd advocated legislation requiring the dating of canned 
goods, arguing that it would enable the consumer to know 
whether he is buying old goods or new and tending to pre- 
vent the retail trade from overstocking and furnishing them 
with the incentive to get rid of all cans of the previous 
season’s packing before the new output began to be shipped 
from the canneries. His principal reason for advocating the 
dating of canned and packaged food products, however, is 
that it would eliminate the relabeling and reprocessing of 
old goods. He stated that he hoped a dating provision 
would soon be embodied in the North Dakota food law. 

Commissioner Ladd’s attitude on this question aroused 
considerable discussion among the retail merchants in at- 
tendance at the convention at Fargo. One who was present 
from Minneapolis read to the North Dakota assemblage the 
resolutions bearing on this phase of food regulation adopted 
at the annual convention of the National Retail Grocers’ 
Association in Boston in May. They were as follows: 

Resolution Adopted at Boston. 

‘‘Whereas, Bills providing that food products shall bear 
the date of packing have been and still are frequently intro- 
duced and considered by the legislatures of the various 
states, and 

‘Whereas, For the reasons hereinafter set forth such 
measures are deemed by us to be neither necessary nor rea- 
sonable nor just, it is hereby 

‘*Resolved, That the members of this association are op 
posed to the enactment of all state and federal legislation 
that shall require the declaration of the label of food prod- 
ucts of any kind, of the date, when such articles were pre- 
pared or packaged, and further 

Secretary’s Instructions. 

‘¢Resolved, That the secretary of this association be and 

is hereby requested, when proposed state or federal legisla- 
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tion of this character shall come to his notice, and when- 
ever occasion shall require, to communicate with the legis- 
lators who represent them in congress, or in their state leg- 
jslatures, and otherwise to codperate in opposing such bill; 
and further 

‘‘Resolved, That the secretary be and is hereby authorized 
and directed, whenever in the discretion of himself or of 
the other officers or directors of the association it shall seem 
necessary, on behalf of the association to communicate with 
the committees of the federal or of the several state legis- 
Jatures having such bills in charge, and to request them to 
grant a hearing to the. National Association of Retail Gro- 
cers, or to its members chiefly affected, before the measures 
are reported for passage by such committees; and in con- 
clusion it is 

Why Legislation Would Be Unwise. 

‘‘Resolved, That the National Association of Retail Gro- 
cers holds legislation of the kind mentioned to be unwise 
for the following reasons: 

‘*1, A statutory provision of this kind is without prece- 
dent. Of all the several states and foreign countries there 
is not one that has in its food or health laws a provision 
requiring that food products shall be labeled to show the 
date of packing. This fact in itself is the highest evidence 
that such requirements will be unwise, especially as legisla- 
tures of the various states have frequently considered bills 
of this character and have uniformly rejected them. 

‘©2, Inasmuch as the laws of the foreign countries do not 
make this requirement, the dating of food products of this 
country or of any state herein could not successfully com- 
pete in the markets of the world with the products of other 
countries not hampered by this requirement as to dating.. 

Not Necessary to Public Health. 

‘<3, The requirement as to dating is not necessary in the 
interests of the public health. It is an established fact that 
sound food products, properly prepared, continue whole- 
some for a much longer period than ordinarily elapses in 
the usual course of trade between the date of preparation 
and the date of consumption. 

‘‘4. The provision requiring the dating of food products 
would not reasonably tend to protect public health, and it 
cannot possibly have any other purpose. If a product is 
unsound at the time of packing, or is defectively packed, 
the defect necessarily and inevitably becomes apparent 
within a very short time to every retailer and consumer 
through the swelling of cans or other easily detected evi- 
dences. 

‘5. If dating is required the consumer will inevitably 
and invariably demand from his dealer a product of the 
last date that is found upon the latter’s shelves. Human 
nature seeks the latest of almost everything, and it would 
be impossible for the dealer to ever convince any consumer 
that the food product canned twenty days before was as 
desirable as the one prepared only a week before. The pur- 
chaser will not reflect that the canned and hermetically 
sealed product of January 1 is as sound and wholespme as 
that of July 1, and so it must happen that a considerable 
portion of the product, wholesome as it is, can never be 
sold, since the consumer will wave aside any question of 
wholesomeness by invariably insisting upon goods of a very 
recent date. 

Would Be Invalid. 

‘*6. Although this precise question has never been tested 
in the courts, it seems that this provision as to dating, hav- 
ing no fair relation to the protection of the public health, 
would be invalid. The courts have frequently held in analo- 
gous cases that unduly harsh and restrictive provisions as 
to labeling were void. Provisions requiring products to be 
labeled to show the locality of packing or the name and 
address of the manufacturer, or of the weight in case where 
the goods were sold not by weight but by package, has been 
held void by the courts (ex-parte Dietrich, 85 Pac. R. 770; 
ex-parte Hayden, 1 L. & N. 8S. 784 California 1906; Jewett 
Bros. and Jewett vs. Smail, N. W. 738 S. Dak.). 

‘‘And it has been frequently held by the highest state 


courts and by the supreme court of the United States that 
unreasonable restrictions by statute or otherwise cannot 
under the United States constitution and the constitutions 
of the several states be lawfully imposed upon trade, com- 
merce and rights in private property. 

Will Increase Cost. 

‘*7, The requirements that dates be furnished will inev- 
itably increase the cost of all of these products to the con 
sumer. It is absolutely impossible for a retail grocer to 
determine at any given time just what quantity of canned 
or package food products his trade will require for a cer- 
tain period. He inevitably either runs short of stock or 
occasionally overstocks to some extent. If these overstocks 
are made unsalable because they bear to the consumer the 
stigma of a date from three to nine months prior to the 
date of similar goods offered by a rival dealer, who has 
chanced to guess the demand more accurately, the loss must 
necessarily fall not upon the manufacturer or packer but 
upon the dealer, because the loss was sustained not from 
the fact that the products were unsound or unwholesome but 
from the fact that the retailer did not accurately foresee 
the demand. If, on the other hand, the retailer restricts his 
purchases in order to avoid overstocks, he necéssarily loses 
the profits on many sales when he runs short. The price of 
the recently dated products will therefore be the standard 
price, and it must necessarily be increased in order to cover 
the losses sustained in products of older dates. 

**8. The hardships that a provision as to the dating in- 
volves affect not so vitally the manufacturers and packers 
as the hundreds of thousands of retail grocers throughout 
the country.’’ 

The North Dakota Resolution. 

The resolution committee of the North Dakota As- 
sociation did not take such a decided stand in regard 
to the dating of canned goods. Before the meeting 
adjourned the following resolution was adopted: 

Resolved, That this association freely offer their assist- 
ance to our pure food commissioner, Prof. E. F. Ladd, of 
Fargo, in the prosecution of the enforcement and further 
improvement of the pure food law, but that we ask him 
not to request to have the law so amended as to require the 
date of packing placed on canned goods until the merchants 
of our state could further look into the merits of such an 
amendment. 





FIRST INTERNATIONAL ANTI-ADULTERATION 
CONGRESS. 


Attention is again called to the approaching meet- 
ing of the First International Congress for the Re- 
pression of Adulteration of Alimentary and Phar- 
maceutical Products to be held in Geneva, Switzer- 
land, on September 8, 1908. A large number of 
members from the United States have already joined, 
but it is desirable to have the largest representation 
possible from this country. The Congress is held 
under the auspices of the White Cross Society and 
the Swiss Government. The fee for membership 
is $4. 
Dr. H. W. Wiley, of Washington, D. C., chairman 
of the American committee; will undertake to for- 
ward names of members and their subscriptions. Re- 
duced rates will be given on steamship lines and on 
European railroads. Information will be sent by Dr. 
Wiley to all persons who desire to be apprised re- 
garding the details of the Congress. Intending mem- 
bers are urged to send in their subscription at 
once. 
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Superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF LABELS 


OVAL & KOSTER, Lithographers 


It is the duty of every Canner and Packer to 
procure the very best and most attractive labels for 
his goods that it is possible to obtain. We make a 





INDIANAPOLIS, IND. 














THE CANNER AND DRIED FRUIT PACKER. 


National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
isstie in each month and cover topics of general interest to packers of Food Products. 


Gas in Canned Goods. 

In the American Food Journal of June 15 appears a very 
elaborate article on the analysis of gas contained in swollen 
canned goods made by F. O. Tonney, A. B., and J. B. Gooken, 
S. B., chemists of the Department of Health, City of Chicago. 
They show a photograph of the Morehead Gas Burette used 
in making their determinations, and they give a long list of 
various kinds of canned goods examined, reporting the per- 
centages of the following gases found in the swelled cans: 
earbon dioxid CO., oxygen, hydrogen and nitrogen. In all 
they examined sixty-three cans and reported carbon dioxid 
in percentages ranging from zero to 99.10 per cent; they re- 
ported oxygen in percentages ranging from zero to 6.5 per 
cent; they reported hydrogen in percentages ranging from 
zero to 61.7 per cent; they reported nitrogen in percentages 
ranging from zero to 92.86 per cent. This is indeed a re- 
markable report from a bacteriological standpoint—it is full 
of glaring errors, and if it were true it would change the 
results obtained by noted bacteriologists from Pasteur down 
to the present time. The only gases which can result from 
cleavage processes due to bacteria, yeasts and molds are the 
following: carbon dioxid, hydrogen, methane, sulphuretted 
hydrogen and phosphoretted hydrogen. Nitrogen is never 
liberated during the cleavage process, neither is oxygen in 
the free state. The errors in this report are due to mistakes 
made in interpretation. Canned goods all contain more or 
less air; there is usually an air-space left at the top of the 
ean of about one-half inch. This air-space contains about 
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80 per cent nitrogen and about 20 per cent oxygen; of course, 
these are in a free state. The presence of these two gases in 
various percentages would be accounted for according to the 
amount of air present in the can. Some cases where a can 
swells and springs a leak forces a large proportion of the 
contents through the leak, air will be admitted in volume, 
and frequently this leak will become stopped again and then 
putrefaction going on more gases are formed, and this would 
account for the very large percentage of nitrogen found in 
some cases. In cases where the carbon dioxid is large, they 
report little or no free oxygen. This can be readily explained 


by the employment of free oxygen to build up protoplasm of 
micro-organisms and its supporting fermentation. The preg. 
ence of hydrogen does not necessarily indicate putrefaction 
—it is well known that hydrogen may be formed by the 
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action of fruit acids on tin. This is very frequently the 
case where springers develop. Examination of the juice 
in these cans show no micro-organisms of any kind and yet 
they contain hydrogen. The cans puff out and appear to be 
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spoiled, but on opening the contents are found to be perfectly 
sweet and unfermented. It usually happens that these 
springers develop in such cans as have not been properly er 
hausted—the vacuum is not powerful enough to take care of 
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@ Within the past few days three of our 
subscribers who sent us samples of peas to 
be examined as to their keeping condition, 
have reason to be glad that they had them 
tested. 


@. Examination showed the peas were not 
sufficiently sterilized — the packers were 
promptly notified, and instructions given 
them which resulted in saving their stock. 
If they had not been in touch with us they 
would have had losses through spoilage. 


@. This is only one illustration of the way 
we are benefiting the canners. 


@ Every canner ought to have the benefit 
of our advice and assistance. It costs only 
$25.00 for unlimited service for the year, 
for each factory. 


@ Write us for particulars of the many 
ways we can be useful to you. 








NATIONAL CANNERS’ LABORATORY 
EDWARD W. DUCKWALL, DIRECTOR 
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the hydrogen evolved from the action of the fruit acids on 
the metal, then of course a springer develops. Such canned 
goods, if again heated and perforated to allow the escape 
of the gas, then sealed, are just as good as they were in the 
beginning, with the exception perhaps that there is a little 
too much tin in solution. There is absolutely no danger from 
putrefaction as we are led to believe by the report mentioned. 





BACILLUS MALLEL. 


The two gentlemen who investigated this matter seem to 
be under the impression that poisonous ptomaines are pro- 
duced by anaerobic bacteria. Very few ptomaines are 
poisonous and there are very few anaerobie bacteria which 
produce them. Bacillus tetanus is one; bacillus botulinus is 
another. There may be one or two others which have not 
as yet been isolated, but the great majority of poisonous 
ptomaines and bacterial toxins are produced by the aerobic 
variety. The common putrefactive bacilli, proteus vulgaris, 
proteus maribilis and proteus zenkeri produce poisonous 
ptomaines; bacillus enteritidus is another which came into 
prominence after a severe case of ptomaine poisoning, but 
the principal poisons formed in foods are the toxins elab- 
orated by pathogenic bacteria such as typhoid bacillus; 
diphtheria bacillus; spirillum of Asiatic cholera; bacillus 
tetanus; bacillus anthrax; badillus mallei and in fact nearly 
all of the pathogens. In some cases toxins are formed with- 
out any perceptible change in the food observable either by 
taste or odor, Certainly no canner would ever attempt to 
work over goods which had putrefied, and we have never 
heard of any one trying to save swelled canned goods except 
in the case of springers in fruits which we have described. 
Goods which have spoiled through the action of bacteria, 
yeasts and molds are in every ease discarded—it would cost 
more to work over such goods than they are worth. The 
article contains some erroneous statements, a sample of 
which we will quote: ‘‘As to interpretation of results, the 
presence of CO, in a large number of samples, together with 
aleohol, would on first thought tend to support the view 
that swelling is due largely to aleoholic fermentation. Un- 
doubtedly this in many instances is the case. As much as 
95 per cent of the gas in a few of the samples was found to 
be CO,. This is particularly true of fruits, the amount of 
sugar which they contain rendering them particularly sus- 
ceptible to the action of schizomycetes.’’ 

It is a well known fact that the schizomycetes do not, as 
a rule,.grow well on fruits; these are attacked principally 
by the blastomycetes, common yeast, or the hyphomycetes, 
molds which give rise to conidia able to set up an alcoholic 
fermentation through the gemmation or budding of the seed 
forms like yeasts, principally among these species of 
hyphomycetes are mucors. The bacteria never invade these 
fruits until after the yeasts and molds have finished their 
part of the tearing down process. In all the canned goods 
examined in this laboratory we have never found any fruits 
invaded by bacteria unless they had been thoroughly spoiled 
first by the agency of yeasts‘or molds, so that the statement 
that they are particularly susceptible to the action of 
schizomycetes is faulty in the extreme. 

It is remarkable that these investigators have forgotten 














to mention two very important gases which frequently are 
evolved from the action of putrefactive bacteria, namely 
phosphoretted hydrogen and sulphuretted hydrogen. In re. 
gard to the latter gas will say that it can be found in nop. 
mal canned goods which have not, in any way, been attacked 
by bacteria; it is evolved by the breaking up of the proteids 
through the action of the heat. It is found principally in 
peas, corn, beans, asparagus and other products of this na- 
ture which have been subjected to a temperature of 249 
to 250° I’. for various lengths of time ranging from thirty 
to ninety minutes. Sulphuretted hydrogen is mentioned ag 
a product of putrefactive fermentation by nearly every 
writer on bacteriology, and yet in the report of these two 
investigators it was not found in a single instance; the 
same thing is true of phosphoretted hydrogen. The time and 
labor spent in this investigation seems to have been wasted 
insofar as any interpretation of results would show. Cer- 
tainly no canner would ever attempt to work over such 
goods as these investigators had under observation. The 
report showing as it does the presence of free nitrogen in- 
dieated from putrefactive sources is a very great error and 
would certainly bear revision. 

In regard to the bacterial poisons sometimes found in 
foods, due as we have said to pathogenic organisms, let us 
not be understood to mean that these are common to canned 
fruits and vegetables, or in fact are ever found in canned 
goods, We do not know of a single case where pathogenie 
bacteria have been isolated from canned goods. These path- 
ogenic bacteria could only come from the use of infected 
raw material or from very insanitary conditions about the 
factory, in fact unusual conditions, and even if such condi- 
tions did exist and harmful baeteria should get into canned 
goods in the factory they would all be destroyed in the ster- 
ilizing process. In the case of canned meats and milk there 
is far more danger of pathogenic bacteria producing poisons 
in the raw material prior to its being canned than there is 
in fruits and vegetables. 

Professor Ladd, of North Dakota. 

The following is quoted from THE CANNER of July 23, and 
we take it that it is a correct report of just what Professor 
Ladd said in his address; if we are misinformed of the exact 
statements made by him we beg pardon for the criticism 
we make here: ‘* North Dakota Food Commissioner E. F, 
Ladd delivered an address the other day before the North 
Dakota Retail Merchants’ Association. His talk contained 
the following interesting statements in regard to canned goods 
and catsup: ‘The manufacturers of canned goods have told 
us they cannot get along without the use of coal tar, benzoate 
of soda, and other embalming ingredients. They claimed 
these poisons were needed to preserve the canned goods. 
But the time has come when it has been proven that it is 
not necessary for the use of food preservatives in any foods, 
whether canned or not.’ ’’ 

When we remember Ladd’s famous Bulletin No. 53 in 
which he published the names of several of the most rep- 
utable canners in America as adulterating their canned 
goods, with formaldehyde as the preserving agent, we. are 
surprised that he has had the temerity to break forth again 
in abusive terms against canned goods. It is very hard to 
see how this man has been able to hold his standing in the 
professional world after having made so many flagrant mis- 
takes in his analyses as published in Bulletin No. 53. Many 
a good man has gone down with less crimes charged against 
him than this, yet this man lives on to continue his abuse 
of an industry which is furnishing the very best food which 
the American people can possibly procure. Ladd knows very 
well that he has not found any canned goods preserved with 
any chemical preservative in late years; he knows well that 
the department at Washington has analyzed hundreds of sam- 
ples, and has heard Dr. Wiley make the statement that they 
are not tinding any preservatives in canned goods. He might 
have dug up an old sample many years ago and found some- 
thing objectionable in it, but he is not fair enough to give 
the industry the credit which is due it, and state the case 
as an exceptional one, Perhaps he is like the chemist who 
found benzoie acid in the corn packed by one of our sub- 
seribers; if the State Food Commission had not permitted 
us to make a joint analysis it might never have been known 
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that the acid in question was the natural succinic acid of 
the corn. The trouble with these state chemists is that they 
do not go into matters with sufficient thoroughness to learn 
the truth—they jump at conclusions. We have a ease on 
hand now where a certain state chemist claims to have found 
salicylic acid in the string beans of one of the best packers 
in the country. Our analysis shows one or two parts of 
salicylic acid in a million, and this, according to the work 
of investigators, is about the quantity found normally in 
string beans grown in some sections. 

When will these men learn to use common sense; if they 
are honest men why should they not seek the truth rather 
than try to damage a reputable firm? We can forgive an 
honest mistake and a conscientious worker, but it is hard to 
forgive a man who wilfully robs another of his good name. 


Copy of Our Letter to the Governor of North Dakota. 


Aspinwall, Pa., August, 1, 1908. 


Honorable John Burke, 
Governor of North Dakota, 
Bismarck, N. Dak. 

Dear Sir:—We desire to call your attention to some state- 
ments made by Frof. E. F. Ladd, North Dakota Food Com- 
missioner, in his address made before the North Dakota Retail 
Merchants’ Association at Fargo a couple of weeks ago, in 
which he makes the following statement: 

“The manufacturers of canned goods have told us that they 
eannot get along without the use of coal tar, benzoate of soda, 
and other embalming ingredients. They claimed these poisons 
were needed to preserve the canned goods. But the time ha: 
come when it has been proven that it is not necessary for the 
use of food preservatives in any foods, whether canned or not.’’ 

Prof. Ladd has had considerable experience in testing canned 
goods and he knows distinctly the difference between canned 
good and the other class of condiments packed under the head 
of sauces and preserves, so that such a statement coming from 
him in reference to canned goods would seems to be made 
maliciously against the great canning industry. 

We do not believe that any canner made such a statement 
to Mr. Ladd and we earnestly request that you look into this 
matter and ask the gentleman what canner gave him such 
information, or in other words, ask him to prove his assertion. 
The canners throughout America have been driven almost te 
desperation through the misstatements made by different offi- 
eials and also by ignorant writers for daily papers, who have 
persistently confused canned goods with other manufactured 
products. 

Since this is the official laboratory for the canners of Amer- 
ica we have taken it upon ourselves as part of our duty to 
make extensive analyses of canned goods, and we truthfully 
report that no preservatives or coloring matter are used in 
American packed canned goods, and the canners naturally loo®% 
to us to protect the good name of the industry in as many 
cases as we are able to reach. 

If Prof. Ladd had been ignorant of the distinction between 
eanned products and other manufactured articles we would 
hesitate to address Your Excellency on this subject, but he is 
not ignorant on this subject, and we think the statement 
was made maliciously. 

If you will look into Prof. Ladd’s work you will find in Bulle- 
tin No. 53 reports of his having found formaldehyde in a 
large number of samples of canned goods, including the finest 
goods packed in the country by the most reputable firms. The 
formaldehyde was not there, and even Prof. Ladd knows today 
that his methods used at that time were faulty in the 
extreme and did a great injustice to the canners who had no 
redress. Erof. Ladd may have accomplished some good work 
for North Dakota in improving the quality of manufactured 
foods sent into your great state, but he should not destroy 
his usefulness by careless analytical methods and false state- 
ments in his public addresses or in his official reports, and we 
earnestly request, on behalf of the canners, that you use your 
influence to see that the canners receive a “square deal.”’ 

Very Respectfully Yours, 
NATIONAL CANNERS’ LABORATORY, 
E. W. Duckwall, Director. 


Feeding Value of Pea Vines. 


As pea vines and pods constitute a large waste product 
with the modern canning factory their profitable disposal 
becomes an important item. Where pea vines and pods can 
be satisfactorily employed for feeding purposes this would 
undoubtedly be the most satisfactory means of disposal. 
Some method of curing must be employed and this may be 
accomplished either by employing the vines and pods for 
ensilage or by spreading out the vines in order to permit 
them to eure in the sun. After curing the pea-straw, on 
account of its character, will need protection from rain. 
If employed for ensilage somewhat more desirable results 
are obtained by filling the silo with alternate layers of pea 
vines and corn fodder, though the pea vines will produce a 
very satisfactory ensilage. Detailed analyses of garden pea 
vines and hulls are not at hand, but the feeding value would 
doubtless correspond closely with that of the field pea or cow 
pea, analyses of which have been made as regards feeding 
value, both for straw and ensilage. Henry, in his ‘‘ Feeds 
and Feeding,’’ gives the following comparative figures for 
the digestible nutrients in 100 pounds of pea and oat straw: 
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Carbo- 
Dry Matter Protein hydrates Fat 
ees 86.04 4.3 32.3 8 
ae: See Sas A as 90.8 1.2 38.6 8 


The most vaiuable constituent, protein, will be seen from 
the akove table to be over three times as high in the ease 
of the pea straw as in the oat straw, while in other respects 
there would be no material difference between the feeding 
value of the pea straw and oat straw. Analysis of ensilage 
also given by Henry in his work on ‘‘Feeds and Feeding,’’ 
give the following comparative figures for the digestible 
nutrients in corn, red clover and cow pea vines: 

Per Cent Digestible Nutrients 


Per Cent Carbo- 
Dry Matter , Protein hydrates Fat 
RR ates Sergi 20.9 9 11.3 by 
Red Clover ........ 28. 2: 13.5 5 
Cow pea vines 20.7 a 8.6 9 


From the above figures it will be seen that for the same 
amount of dry matter pea vines contain materially more 
protein and more fat than corn, though slightly less carbo- 
hydrates, while they would compare very closely for the 
same dry matter with red clover ensilage. Prof. Thos. Shaw, 
formerly professor Animal Industry in the College of Agri- 
culture, University of Minnesota, has the following to say 
in regard to feeding value of pea straw for horses, cattle 
and sheep, in Farmers’ Bulletin No, 224, U. S. Dept. of Agri- 
culture: ‘‘When pea straw is well cured, it is more relished 
by horses, cattle and sheep than the straw of rye, wheat, 
barley, or even oats. Animals which have never eaten it 
may not take kindly to it at first, but soon learn to eat it 
with a relish. The value of the straw, however, depends 
largely upon the stage at which the crop is harvested, the 
mode of harvesting and the perfection of the curing process. 
Pea straw harvested rather underripe than overripe, and 
then properly cured, will be eaten readily, but when allowed 
to get dead ripe, live stock will eat little of it unless com- 
pelled to do so by hunger. If harvested with the old fash- 
ioned horserake, so much of the soil adheres to the straw 
that it is not relished by any class of live stock; and when 
rain falls upon the straw while it is curing, it becomes 
bleached and loses much in palatability. Two or three smart 
showers falling upon pea straw greatly injure it. When cut 
with the seythe or the pea harvester, cured properly, then 
housed or carefully stacked, the straw, except that of some 
of the coarsest varieties, is nearly equal to clover in feeding 
value, especially for sheep.’’ 

Cane vs. Beet Sugar. 

We frequently have inquiries relative to granulated sugar 
in which it is assumed that there is a material difference be- 
tween granulated sugar, produced from sugar’cane, and the 
sugar beet, and that the latter is of inferior quality. In 
order to correct this impression a few statements in regard 
to the nature and occurrence of sugar will be given. The 
United States Standards define sugar as follows: ‘‘Sugar 
is the product chemically known as sucrose chiefly obtained 
from sugar cane, sugar beets, sorghum, maple and palm.’’ 
While the sugar obtained from the above sources is identical 
when sufficiently purified, being in every case sucrose, yet 
the fact that until recently sugar cane had been the principal 
source of sugar has led to the use of the term ‘‘Cane Sugar’’ 
for white or granulated sugar. On account of the highly 
prized flavor of the unrefined maple sugar this produet comes 
into the market in the unrefined state; in the case of sor- 
ghum a high content of organic non-sugars in the juice, 
together with considerable percentage of invert sugar, makes 
the production of sugar from the sorghum plant difficult, so 
that the juice of the sorghum plant is utilized almost en- 
tirely.for the production of syrup. While considerable sugar 
is present in the juice of the palm, the palm has never be- 
come an appreciable factor in the commercial production 
of sugar. ‘The sugar beet, however, during recent years has 
become a very considerable competitor in the commercial 
production of white or granulated sugar. The sugar in 
these different plants being in every case identical, that 
is the substance chemically known as sucrose, it only re- 
mains for the sugar to be properly purified, as is done in 
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the preparation of granulated sugar, for the final product 
to be identical, so that there is no chemical difference, or 
any difference in the physical properties of a white or gran- 
ulated sugar prepared from sugar cane or sugar beet. 

Will Tin-plate Be Necessary in the Near Future? 

We have had submitted to us here in the laboratory dur- 
ing the past month large number of cans made from black 
plate. These plates have been enameled on both sides; the 
enamel is very similar to that used on ferro-plate, but not 
quite as black—more of a brown color, but quite heavy 
and smooth with a glossy surface like a mirror. Every im- 
perfection, every depression in the black plate is perfectly 
covered; the enamel used in this work is elastic, so that the 
sheet will bend without its cracking, and it can be put 
through a die for cutting out tops and bottoms without 
cracking, and is not seriously affected in the double seaming 
of seams for both sides and ends, and where it is affected at 
all it is then on the outside—the inner surface of the can 
is perfectly coated and it is not cracked or scratched in any 
way. No solder is used in making these cans, and no rubber 
or other solution of any kind, and this applies to the side 
seam as well as to the end. It might appear on first thought 
that a double seam could not be sealed by the rolls on the 
top and bottom without leaking, but in making these cans 
here in Pittsburg no trouble was experienced at all in put- 
ting on the tops and bottoms. No seal of any kind was used 
excepting the enamel which we previously stated was elastic, 
and formed a perfect seal in the side and end seams simply 
by the pressure brought to bear on the metal. 

A test of the enamel with concentrated nitrie acid shows 
that it is insoluble in that acid unless heated, and the 
enamel is not attacked on the can by concentrated nitric 
acid unless the acid is introduced under the enamel, so that 
it will act on the iron plate, We have here different kinds 
of fruits packed in these cans, and we are satisfied that Mr. 
Geo. Russell of the McKeesport Plate Co., McKeesport, Pa., 
has made a great discovery; one which may do away with 
tinplating packers’ cans. 

For a number of years the plating on the metal used for 
packers’ cans has been gradually reduced in quantity, so 
that the ordinary standard plate of today runs far less than 
two pounds per base box 14x20, 112 sheets, and with this 
very inferior coating of tin the price charged for the tin 
and for the plating is approximately $1.25 per box. The 
cost of enameling a base box with the quality of enamel 
which we have described would be less than 35 cents, so that 
it would represent a saving of practically one dollar per 
box. This would mean a very much cheaper, a much more 
perfect and certainly sanitary can than the packers are 
now compelled to use. 

The packers are inclined to blame the can companies for 
the inferior plate which is used in their cans, but the can 
manufacturers cannot control the situation. The plate which 
they are compelled to buy from the tinplate mills is often 
inferior, and there is a continual cutting of prices, a con- 
tinual demand on the part of the canner for cheaper cans, 
so that there is no incentive to use a better tinplate. Com- 
peting canners use every effort to purchase cans at as low a 
figure as possible, and they put up a proposition to the can 
manufacturer who is, of course, out looking for business and 
he in turn endeavors to purchase his plate from the mills 
just as cheap as he possibly can in order to meet the can- 
ner’s proposition. The mills in their endeavor to meet the 
ean makers’ demand for cheaper plate must reduce the cost 


of manufacturing that plate, consequently they try to get on 
their tinplate with as small amount of the precious metaj 
as possible, thus it ean be seen that no one in particular ig 
to blame, and where these conditions are almost universa] 
it is very difficult to secure a better grade of tinplate even 
though some packers desire to use it and are willing to pay 
for it. 

When the mills are running on the regular standard grade 
they have to change the entire program in order to produce 
a better grade; their rolls must be set differently, the speed 
must be increased and the sorting out of wasters must be 
more careful. The consequénce is that even though a better 
plate is ordered the packer frequently gets nothing better 
than the standard plate, as has been demonstrated by an- 
alyses of such plate here at the laboratory. 

There seems to be no tangible way of overcoming the dif. 
ficulty unless it be by the introduction of a new process, 
and we believe the time has now arrived. Experimenters 
are now at work on the scheme for enameling the black 
plate with a perfect impervious coating which will with- 
stand the action of all acids, which will protect the color 
of the product put into the cans and at a cost which will ma- 
terially decrease the price of packers’ cans. Just think 
what it means to reduce the cost of cans one dollar on a 
base box of tinplate by the use of enamel on the black plate, 
We will keep our readers informed on this interesting sub- 
ject as the experiments are perfected. 

PRESERVERS’ DIVISION. 
The Pro and Con of the Preservative Question. 

Dr. Wiley states in an article written by him on the sub- 
ject, ‘‘ Preservatives Unnecessary,’’ the following: ‘‘Some 
manufacturers maintain that certain preservatives, used in 
small quantities, are not injurious and they are able to quote 
some scientific testimony in support of this contention. But 
on the other hand, there are many experts who testify to a 
contrary opinion. It is safe to say, however, that the pre- 
ponderance of expert testimony is absolutely against the use 
of preservatives, and through exhaustive research and ex- 
periments the opinion has been growing among scientific 
men the world over that all such substances, when used in 
food products, are injurious.’’ The doctor’s statements are 
somewhat at variance with the opinions of many scientific 
people who have been consulted by manufacturers in regard 
to this question; it is safe to say that the scientific world 
is about evenly divided on the subject. A great many 
physicians, if asked the question off-hand whether they con- 
sider preservatives injurious or not, will, without serious 
thought, answer the question in the affirmative, but after 
considering the amounts employed in food preservation 
nearly all of them will at once willingly qualify their state- 
ment. It is not safe for either side to say that the scientific 
world is any more than evenly divided on the subject. Some 
of the very highest authorities can be quoted for both sides. 
Some of these authorities have made physiological tests and 
strange to say the most of them who have made these tests 
are on the side of the harmlessness of preservatives in small 
quantities. 

Among the many arguments which are advanced against 
the use of preservatives, the following quotation from Dr. 
Wiley’s article is a fair sample of the popular or improper 
conception of the use of preservatives and their effect, 
Speaking of the manufacturer using them, he says: 

‘*They were a great convenience in his business and they 
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permitted him in many cases either to relax his efforts to 
secure good quality of raw material or to follow always 
sanitary and reliable methods of preparation. The agitation 
began rather through a dawning knowledge on the part of 
health authorities and the public of grave abuses that. had 
crept into the manufacture of foods through the use of wholly 
unfit and even unwholesome materials—waste portions of 
yegetables, fruits and meats, fraudulent and cheapening 
adulterations, insanitary premises and methods—made pos- 
sible only by the use of chemical preservatives or colors, or 
both. It will not be contended that all manufacturers who 
advocate the continued use of preservatives desire to use 
unfair raw materials, yet it is safe to say that often one of 
the chief objections to their use is to lower quality in some 
form, if not in materials used then through methods of prep- 
aration. All foods made of fruits and vegetables can be pre- 
pared in a satisfactory manner without artificial preserva- 
tives so that it will keep perfectly wholesome a sufficient 
length of time without causing the manufacturer, dealer or 
consumer any loss. All that is necessary is good raw ma- 
teriais, sanitary surroundings and accurate and reliable 
methods. That the accomplishment of the result requires 
some education and skill in the preserving art goes without 
saying. Close and intelligent supervision is necessary. 
Highly successful food preparation of any kind must be 
scientific and exact in all of its stages. Indifference as to 
the quality of raw materials, haphazard methods and insan- 
itary conditions have no place in modern food: preparation 
and should receive no consideration by reason of commercial 
interests involved.’’ 

Such an argument as this shows an utter lack of knowledge 
along these lines. It is a well known fact that raw material 
which is insanitary or in a partially decomposed condition 
will not keep well when made up into finished products 
where sole dependence is placed on preservatives. It is a 
well known fact that manufacturers of tomato catsup, to- 
mato sauces, fruit butters, etc., dare not use any moldy or 
half-decaying stock for fear of serious losses from fermenta- 
tion. The writer was for twenty years engaged in the manu- 
facture of these products and at all times close inspection 
was made of all raw material delivered to the factory to be 
sure that no such raw products were carlessly received and 
used. Just as sure as any moldy stock would escape detec- 
tion there would always be complaints of fermentation in 
the finished goods, and the grocers would send back catsup 
by the car load if any of the bottles fermented. I remember 
one season in particular (and I think nearly every catsup 
manufacturer can recall a similar experience) when the sun 
came out hot after several days of warm rain; this caused 
the tomatoes to crack open on the vines in the field, and 
it was almost impossible to get them into the factory before 
mold started to grow on them. They were scalded in clean 
water which was changed constantly and yet with the ut- 
most care and with a large force of people busily engaged in 
sorting out defective stock and by the most liberal use of 
preservatives we were unable to prevent most serious loss 
from fermentation. Every manufacturer in the business can 
testify to the truth of this statement and yet we hear this 
old argument advanced by Dr, Wiley and others who have 
had no practical experience in the business. ; 

In opposition to this argument we invite the attention of 
our readers to the following FACTS in regard to partially 


decomposed raw material: It is a fact that partially decom- 
posed raw material can be made up into finished goods heav- 
ily spiced and sterilized, which is the method Dr. Wiley 
would have the manufacturer use, and this raw material un- 
der such treatment (that is under sterilization) will keep 
indefinitely, even better than fresh, sound raw material pre- 
pared in the same manner, and the reasons are very simple, 
based upon true scientific facts, the result of research work 
on these problems. Raw material which is covered with 
mold and in a partly decomposed state has, within itself, 
the products of the micro-organism which cause the decom- 
position. Every micro-organism produces a substance which 
is inimical to its own growth and which will in time de- 
stroy its growth; they are chemicals which may be ex- 
tracted—some of them are poisonous. Even the common 
mold, penicillium glaucum, when growing in yeast form is 
said to evolve a phenol-like body which in large doses pro- 
duce headache, vertigo and even impaired sight (see Bulletin 
13, Dept. of Agriculture, Division of Chemistry, page 1335), 
so that goods prepared from raw materials which have under- 
gone partial decomposition will keep better after steriliza- 
tion because they are already partly fortified by the chem- 
icals elaborated by the micro-organisms of decomposition, 
then with the addition of some spices, vinegar and sugar in 
proper proporition they will not spoil readily after the cork 
is pulled. The proof of this is the old method of manufac- 
turing catsup from fermented stock. After it was bottled 
it did not even need to be sterilized—the rotting process 
furnished all the antiseptic necessary. As a matter of fact 
it is well known that one firm which makes the loudest claims 
in favor of doing away with preservatives purchases to- 
matoes in carload lots in cities from three hundred to one 
thousand miles away, and all these arriving at their factory, 
as they do, partly decomposed and covered with mold are 
worked up into finished goods and sterilized according to Dr. 
Wiley’s method. An inspection of the side-tracks of this 
firm during the tomato season by any government inspector 
is invited. For the last three years these conditions have 
become public property. 

On the other hand we must not lose sight of the fact that 
clean, fresh stock can be worked up into finished goods and 
these may be kept by sterilization just as Dr. Wiley says— 
but not in bulk. The goods must be bottled and sterilized. 
Every now and then we hear of some fellow advertising 
that he can keep tomato catsup without the use of steriliza- 
tion, simply by electrical treatment, nitrogen dioxid treat- 
ment or some other treatment equally chimerical, yet the 
fact remains that sterilization is the only method which will 
keep tomato products in glass or tin cans. A fermentable 
substance will surely ferment unless the ferments are de- 
stroyed. It can be spiced so that it will keep a reasonable 
length of time after the seal is broken, and no one should 
take any stock in such arguments as have been advanced by 
Dr. Wiley in regard to the use of preservatives to cover up 
the use of partially decomposed or moldy raw material. It is 
not scientific and shows ignorance of commercial methods. 

E. C. Johnson, of Boston, in an article entitled, ‘‘ Preserva- 
tives a Necessity,’’ makes some statements which are not 
borne out strictly by facts. He states that a number of 
manufacturers have spent large sums of money in trying to 
solve the problem of keeping catsup in bottles without the 
use of preservatives. We are of the opinion that some of 
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these people are prepared to do without preservatives if 
they have to. The bulk proposition is more serious. Those 
engaged in the manufacture and sale of tomato catsup in 
bulk, fruit butters in bulk, are seriously handicapped. If 
compelled to do without preservatives they would certainly 
have to discontinue their business, or if they did continue 
it would have to be earried on in tin cans of not more than 
one to five gallons capacity, and then it would not keep very 
long after the packages were opened. The bulk business 
would probably have to depend entirely upon inside coated 
cans not larger than one gallon capacity. Mr. Johnson makes 
the statement that the American Fruit Products Co. had 
spent several hundred dollars in experimenting with canned 
cider, and found that the cider absorbed stannic acid from 
the cans and consequently was much more deleterious to 
health than cider put up with benzoate could possibly be. 
There was no reason why the company mentioned could not 
have used inside coated cans. The inside coated can is 
rapidly coming into favor for all kinds of acid fruits as a 
means of preventing this trouble, and therefore his argu- 
ment is not well taken. He says that another firm packing 
25,000 barrels of tomato pulp annually would have to abandon 
its business unless allowed to use benzoate of soda or some 
other preservative equally as good. It is a well known fact 
that tomato pulp can be kept in barrels without the use of 
benzoate of soda or any other preservative except salt, and 
therefore this argument does not hold good. In writing an 
article either for or against the use of preservatives, writers 
are liable to make some rash statements—possibly because 
they are not informed on the subject. 

We do not believe that benzoate of soda or salicylic acid 
are injurious to health in the quantities ordinarily employed; 
we do not believe that they are an absolute necessity in the 
preparation of bottled goods and some bulk goods which 
have heretofore required them; we do believe that they are 
a necessity in the manufacture and sale of tomato catsup in 
bulk. We do believe that tomato catsup prepared with 
preservatives has a better flavor than that which is sterilized, 
and it is a fact that preservatives simplify the problem of 
the manufacture of these condiments very much. 

It is expensive to sterilize glass goods on account of the 
extra labor, the breakage and loss from leaky seals. We 
believe that manufacturers of sterilized condiments will have 
to charge more for them and this will work a hardship on 
the public. We do not believe that sterilized goods can be 
used successfully in restaurants and hotels without danger 
of spoilage and consequent reclamation. In writing this 
article we have refrained from taking a decided stand on 
either side, merely presenting the arguments as we see them 
from the standpoint of experience in the manufacture and 
in bacteriology. 





DEATH OF DANIEL H. PATRICK. 


At the age of 72, but apparently in full strength of 
body, as of mind, Daniel H. Patrick, senior member 
of the well-known wholesale grocery firm of Conant, 
Patrick & Co., Portland, Me., passed suddenly away 
on July 26. Mr. Patrick was one of the “old school” 
business men of Portland, few of whom are ieft. He 
sought success by work, and not by crooked paths, 
leaving behind him not only honestly earned prop- 
erty but a name as a heritage to his children far be- 
yond reproach. Constant, unremitting energy was 
the key to his business success; a kindness toward 
and thoughtfulness of others was the key to the love 


borne him by all his friends, as well as the members 
of the firm and the employes. 

Since the early sixties he had been a familiar figure 
on Commrecial street as managing partner of one of 
the largest wholesale grocery firms in New England, 
The original senior partner was the late R. O. Conant, 
the inventor of the Conant machinery in conjunction 
with his son, F. O. Conant, well known as the pro- 
prietor of the Conant cooker for canning corn, and 
one of the surviving members of Conant, Patrick & 
Co. 

Mr. Patrick lost his wife many years ago, and his 
life was devoted to her memory and the care of his 
and her children who survive. A more devoted father 
it would be impossible to find, or more devoted chil- 
dren. His sudden taking off was a shock to all, and 
is keenly felt by his older business associates, few of 
whom remain. 





FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to Joseph M. Bowyer, 
patent and trade-mark lawyer, 1110 F. Street, N. W., 
Washington, D. C.: 

Serial No. 20,796.—The words, Supreme Brand, Burton & 
Davis Co., New York, enclosed in a fancy design. Owner, 
Burton & Davis Company, New York, N. Y. Used on canned 
fruits and vegetables. 

_ Serial No. 20,796. The words, Supreme Brand, Burton & 
Kelly, St. Paul, Minn. Used on maple syrup. 

30,610. Design, three letters 8. Owner, James W. Spence, 
New York, N. Y. Used on evaporated soups. 

34,858. The words, Pyles Extras. Owner, J. F. Pyle & Son, 
San Jose, Cal. Used on canned fruits and vegetables. 





STUDYING SODIUM BENZOATE. 

Announcement is made that the Referee Board of 
Food Chemists recently appointed by the President 
to consider the physiological effects of certain food 
preservatives has begun its work of experimentation. 
Three series of experiments are now in progress, in 
Chicago, New Haven, Conn., and New York City, in 
the laboratories of Northwestern University, Shef- 
field Scientific School, and Columbia University. It 
is hoped that some report may be made within the 
next six or eight months on the results obtained. 

Sodium benzoate is the food preservative being 
studied at the present time, but a member of the 
Board is reported as saying that an account of results 
thus far secured would be manifestly premature and 
misleading. At the conclusion of the work some 
months hence a report will be made to the Secretary 
of Agriculture, who will make due public announce- 
ment. 
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NATIONAL PRESIDENT CRARY SENDS 
EMPHATIC PROTEST TO LADD. 


President Charles S. Crary, of the National Can- 
ners’ Association has written to Prof. Ladd, the North 
Dakota Food Commissioner, a letter in which he 
makes an emphatic protest against the misstatements 
concerning canned goods made by Ladd recently while 
addressing the annual convention of the. North Da- 
kota Retail Merchants’ Association at Fargo, N. D. 
The indignation of canners in every part of the coun- 
try has been aroused by Prof. Ladd’s damaging, false 
utterances, and President Crary, in the name of the 
National Association, was quick to protest to the North 
Dakota official against such unwarranted statements 
as those contained in his recent address to the retail 


CANNERS’ 


grocers. 

President Crary’s letter to Prof. Ladd reads as 
follows : 

Waukesha, Wis., July 24, 1908. 
Prof. E. F. Ladd, Agricultural College, N. D. 

Dear Sir: I noticed that the last issue of the Twin City 
Commercial Bulletin contained What purported to be a copy 
of an address delivered by you before the annual conven- 
tion of the North Dakota Retail Merchants’ Association 
in session recently at Fargo, and I write to inquire if you 
were correctly quoted by the journal mentioned. 

I would much prefer to believe that you were misquoted, 
as it seems incredible that one in your official position 
would, before a meeting of retail dealers in canned goods, 
make statements of such a damaging character to the can- 
ning industry. Furthermore, it is difficult to believe that 
you ever uttered the words credited to you, such, for in- 
stance, as the following: 

‘‘Manufacturers of canned goods have told us they can- 
not get along without the use of coal tar, benzoate soda and 
other embalming ingredients. They claimed these poisons 
were needed to preserve the canned goods.’’ 

Candidly, Professor Ladd, I cannot bring myself to be- 
lieve that any American canned goods packer ever said any- 
thing of the kind to you, and therefore I am constrained to 
believe that you were misquoted. Either that or you had 
reference to catsup and other condiments, in which ease I 
protest that the packers of canned fruits and vegetables in 
the United States are done a grave injustice when condi- 
ments, ete., are loosely referred to by a state food official 
as ‘canned goods.’’ 

Awaiting your reply, I am, Yours very truly, 

C. 8S. Crary, 
President National Canners’ Association. 

Owing to the absence of Prof. Ladd from his head- 
quarters at the North Dakota Agricultural College, 
President Crary has not yet received his reply to the 
above letter. Prof. Ladd’s secretary, however, ad- 
dressed the following to Mr. Crary: 

Agricultural College, N. D., July 27, 1908. 
Mr. C. 8. Crary, Hoopeston, II. 

Dear Sir: In the absence of Professor Ladd I am in- 
structed to acknowledge receipt of your favor of July 27, 
and to say that at present Professor Ladd is in the East and 
will not return until August 11. Alma Johnson, 

Stenographer. 





SOCKEYE PACK SHOWS DECREASE. 

On his return from a trip as far North as the 
Skeena river, President W. H. Barker of the British 
Columbia Packers’ Association reported that the pack 
of sockeyes as a whole to that date did not equal last 


year’s pack. At Rivers Inlet it is about one-third 
of that of last year, at Skeena about the same, and 
at Bella Coola sockeyes are about the same, while 
springs are thirty per cent less. 





FOOD OFFICIALS MEET IN TWELFTH ANNUAL CON- 
VENTION AT MACKINAC, 

The twelfth annual convention of the Association of State 
and National Food and Dairy Departments opened at the 
Grand hotel, Mackinae Island, Mich., on Tuesday, August 4, 
and will continue until Friday, inclusive, as previously an- 
nounced in THE CANNER. 

Fish and milk were discussed at the first day’s meeting. 
Jt was stated that these two products ought not to be sub- 
jected to cold storage because the after process of thawing 
often renders them poisonous. Milk, it is said, is made dan- 
gerous to the consumer when mixed with chemical preserva- 
tives of any kind. The convention is reported to be divided 
on the question of what chemicals, if any, should be per- 
mitted to be used in food products. Dr. Wiley is opposed 
to the use of chemical preservatives of all kinds. 

The Illinois delegation at the Mackinac convention ad- 
vanced a new theory as to why many chemically preserved 
foods are being sold on the market. It is that the house- 
wife does not read the labels. The idea has taken with the 
delegates, and hence, while the old slogan of the association 
was ‘‘Let the label tell,’’ the new one is ‘‘Let the house- 
wife read the label,’’ the former having outlived its useful- 
ness since manufacturers have been forced to truthfully 
label their foods. 

The program for Thursday and Friday follows: 

Thursday, August 6. 

10 a. m.—Executive session. 2 p. m.—Representatives 
from the Federation of Women’s Clubs. Representatives 
from National Consumers’ League. ‘‘Drug Inspection in 
Wisconsin,’’ Dr. Richard Fischer, chemist dairy and food 
commission, Madison, Wis. ‘‘The New Kentucky Foods and 
Drugs Act,’’ Dr. M. A. Scovell, director Kentucky Agricul- 
tural Experiment Station, Lexington, Ky. ‘‘Injunctions,’’ 
Robert McDowell Allen, head of division of state food in- 
spection, Lexington, Ky., on leave as special assistant to the 
attorney general of the United States. ‘‘Oyster Investiga- 
tions,’’ Dr. W. D. Bigelow, chief of division of foods, United 
States bureau of chemistry, Washington, D. C. ‘‘Regula- 
tion of the Manufacture of Flavoring Extracts,’’ Julius 
Hortvet, chemist dairy and food commission, St. Paul, Minn. 
‘‘Pure Food Work in New York State,’’ H. H. Kracke, as- 
sistant commissioner of agriculture, New York city. ‘‘ Meth- 
ods of Enforcing Pennsylvania Law,’’ James Foust, dairy 
and food commissioner, Harrisburg, Pa. ‘‘Glucose and Glu- 
cose Products,’’ M. H. Lamb, deputy dairy and food com- 
missioner, Kansas City, Mo. ‘‘The Adulteration of Choco- 
late,’’? Dr. B. H. Smith, chief of United States Food and 
Drug Laboratory, Boston, Mass. 

Friday, August 7. . 
RI 

10 a. m.—Manufacturers’ session. ‘‘Plain Labeling,’’ m. 
Blakemore, Louisville, Ky. ‘‘The Use of Bleached Flour,’’ 
W. C. Ellis, St. Louis, Mo. ‘‘ Preparing Food Products With- 
out a Preservative,’’ Sebastian Mueller, Pittsburg, Pa. 
‘*Catsups Without Chemical Preservatives,’?’ W. P. Hap- 
good, Indianapolis, Ind. 2 p. m.—Executive session. 





WESTERN CORN IN NEW YORK CITY. 

As a rule Western corn is not able to come into 
this market with any chance for competition because 
of the prohibitive freight rates, but this year there is 
some inquiry, owing to the fast closing doors of the 
Southern pack, and it may develop that Western corn 
packers, if they have any surplus, may come into this 
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market or accept an invitation to come in.—Journal 
of Commerce, New York. 





VIEWS ON TOMATOES AND 
CORN. 

The following are some excerpts from the last 
weekly trade circulars of several of the leading canned 
goods brokers in Baltimore: 

E. C. Shriner & Co. 

Future tomatoes are held quite firmly at 7744 cents for 
No. 3 standards and 57% cents for No. 2 standards. The 
packer knows that he is not yet ‘‘out of the woods,’’ so to 
speak, and is guarding against being caught by any mishap 
that can or may befall the crop. 

The corn situation is without any new developments. 
The late planting is doing well and promises a good yield, 
but the pack will be cut down because the early planting 
was seriously damaged; some fields totally ruined by the 
late drought. 

Thomas G. Cranwell & Co., Baltimore. 

The market on future tomatoes remains practically un- 
changed. Reports coming in from the country packers 
seems to agree that the season will be a little later this 
season than usual, and while the outlook has possibly been 
improved somewhat by recent rains, it seems to be the gen- 
eral opinion that the damage cannot be altogether made up. 
There are not many sellers of future tomatoes in the mar- 
ket. We are quoting them at 57% cents and 77% cents 
per dozen for No. 2 and No. 3 standards. 

Thomas J. Meehan & Co., Baltimore. 

The rain came at the most opportune time and benefited 
the erops greatly, helped by the lower temperature this 
week. What looked like a runaway market for tomatoes 
was checked and the advance halted when 80 cents per 
dozen for No. 3s and 60 cents for No. 2 standards was 
reached. There was very liberal buying of futures during 
last week, and it continued up to the close of this week, 
with indications of further activity in the coming week. 
It is wholly a question of weather from now on, however. 
A warm, open fall season means a good-sized pack. An 
early fall, especially should there be frost in September, 
means a shortage in the output. Appearances at this time 
indicate a firm market around the present prices until the 
extent of the season’s pack can be ascertained with some 
degree of accuracy. 


BALTIMORE BROKERS’ 





DRIED FRUIT BUYERS URGED NOT TO PURCHASE ON 
COAST CONTRACT. 

John C. Mahlan, chairman of the Special Contract 
Committee of the National Wholesale Grocers’ Asso- 
ciation, has issued a lengthy circular to members of 
that organization, and indirectly to all wholesale 
buyers throughout the United States, urging them to 
refrain from buying Pacific Coast products on the 
contract form as drafted by the packers. Chairman 
Mahlan’s circular reviews both the packers’ and buy- 
ers’ contract forms, and points out differences be- 


tween them. 
The buyers’ contract has been adopted by the Na- 


tional Wholesale Grocers’ Association, the Merchants’ 
Exchange of Chicago and jobbers’ associations and 
merchants’ exchanges in other parts of the country, 
The Chicago buyers held a meeting last week and 
decided to refuse the terms of the packers’ contract, 
Secretary Mahlan’s circular letter reads as follows: 

New York, July 27, 1908, 

CIRCULAR C, DRIED FRUIT CONTRACT. 

Your committee has endeavored in various conferences to 
reach an understanding with the Dried Fruit Association of 
California upon the subject of an equitable dried fruit con. 
tract. We were willing to make liberal concessions, which, 
however, were not entertained by the California packers. 

The California packers on July 3 slightly revised their own 
original contract and agreed among themselves to abide strictly 
thereby. 

We inclose a copy of their proposed contract printed in red, 

One of the most important differences between your com. 
mittee and the packers is on terms. Our association believes 
that we should insist upon and are entitled to a minimum dis. 
count of 1% per cent, with the privilege of examination be. 
fore payment of draft. As we allow 1 per cent discount upon 
our selling price, which includes cost, freight and profit, a dis. 
count of 1% per cent on the f. o. b. price would just about 
equal it, and we believe that we are entitled to a discount 
equal to that which we give. There is no logical reason why 
the packers cannot make prices subject to 14% per cent as 
readily as subject to 1 per cent. 

The matter of a differential discount for payment before 
arrival and examination can be adjusted in each case between 
buyer and seller. The buyer may accept a greater discount 
in return for payment before arrival, but in his own interest 
he should under no circumstances accept less than 114 per cent 
on arrival. 

Your committee desires also to call your attention to the 
other features of the proposed California contract which are 
absolutely unfair. 

Your committee, with committees representing buying in- 
terests in various sections of the country, recommends a form 
of contract which we consider fair. We inclose for your 
benefit several copies, with the urgent recommendation that 
you buy no dried fruit for shipment from the Coast on any 
contract offering less favorable terms. 

In order to point out the unfairness of the contract pro- 
posed by the packers, it will be well to compare it with our 
contract: 

Responsibility—Under the packers’ contract the buyer 
assumes all risk of damage in transit, including fermentation 
or mold. Under our contract the seller assumes this responsi- 
bility because the packer certainly should be required to ship 
fruit that will, at least, reach your warehouse in sound con- 
dition. 

Quality——The clauses agree with the exception that we 
have added that all merchandise tendered must be sound and 
merchantable. The California Association declines to insert 
this clause. Their motive seems apparent. Remember that 
you will be offered special inducements in the shape of extra 
discounts for payment before you see your goods and you will 
in many instances take advantage of this extra discount. When 
you do, it is most important that you should have the right 
kind of contract. 


(Continued on page 45.) 
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THE SEASON IS ON 


Make up your mind right now and 
get your order in for the Superior 


KIECKHEFER 
SHIPPING BOXES 


; Get the Best Boxes Made 
Get immediate shipments of all orders. 


Our warehouses are filled with canned goods 
boxes, ready for delivery. You'll find them the 
lightest, smoothest, neatest shipping boxes on 
the market. 


ANYBODY CAN SEE THE SUPERIORITY OF 


~KIECKHEFER BOXES 


Look at the old-style nailed box on the left. 
Then look at the wedge dove-tailed Kieckhefer 
box on the right. Doesn’t it stand to reason 
that there is greater.strength in the Kieckhefer 
box than in the home-made box? 

Actual mechanical tests show that it has al- 
most five times the strength of the ordinary box. 


ALL SET UP, READY FOR USE 


All you have to do is to pack in your goods and nail on the cover. No assembling of 
parts and nailing up in your own factory. 





When you can’t get delivery on boxes and need 
them badly, 

Wire us your order. We guarantee to make ship- 
ment within 48 hours. 








KIECKHEFER BOX COMPANY 


MILWAUKEE, WIS. 
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Using 11 Cent Low 


Grade Gasoline 


You Get More Gas, More Heat, and 
Better Service 


With the U.S. Gas Machine 


v 
Than with High Grade 
Gasoline at 23 Cents per Gallon 


Why Then Use a Machine That 
Requires High Grade Oil? 
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Automatic Junior No. 24 
Capacity three lines of canning machinery Ss. 


We prove the economy and 
efficiency in your plant before 
you invest. That’s fair. 


eo IP MI 


Write for our Catalog, 
giving details as to your 
requirements. 


U S. Gas Machine Co. 


Muskegon Michigan 








John Gray, of William H. Nicholls & Co., left Tuesday 
night for Wisconsin to look into the pea situation. 


L. J. Risser, the well known Onarga (IIll.) corn packer, wag 
in town the early part of the week. 

Walter A. Frost, of Walter A. Frost & Co., Chicago, is 
making a trip through Indiana this week. Mr. Frost left 
Tuesday and will visit Indianapolis and other points before 
returning. 

C. H. Seager, Iowa canner and capitalist and a brother of 
the late Leroy G. Seager, at one time president of the Western 
Packers’ Canned Goods Association, was a welcome visitor at 
THE CANNER office Monday. 

Lansing B. Warner, attorney and manager of the Canners’ 
Exchange, this city, is meeting with gratifying success in writ- 
ing inter-insurance policies for canners in New York State, 
where.Mr. Warner will probably spend several weeks more 
before returning to Chicago. 

J. S. Miner, who has been filling the position of superin- 
tendent of the Ogburn Canning Company, Winnsboro, Tex., 
expects to return north shortly. Mr. Miner was formerly with 
the Dysart Canning Company, Dysart, Iowa, and is one of 
the best known cannery superintendents in the middle West. 

Superintendent O. S. Dingee, of the Lexington (Tenn.) 
canning factory, has started work on the season’s pack. §8u- 
perintendent Dingee expects to keep the factory in operation 
continuously until near Christmas. Tomatoes and other vege- 
tables and fruits will be packed. The officers of the Lexington 
Canning Company are: C. C. Davis, president; A. R. Appleby 
and W. C. Pearson, vice-presidents; E. F. Boswell, secretary, 
and H. E. Draper, treasurer. 

A Chicago broker, who desires that his name be withheld, 
said a day or two ago, in discussing the situation in the local 
market: ‘‘One gets a chill the moment one enters most of 
our jobbing houses and tries to sell goods. In the majority 
of houses here the attitude is about like this: ‘No, we don’t 
want anything; no use buying; can’t sell anything to the 
retail trade.’ Some buyers give the impression that they and 
the salesmen for their houses have acted in a manner rather to 
dampen the spirits of the retailers than to encourage them to 
go ahead.’’ 

J. C. Warvel, of the Warvel Canning Company, Wauseon, 
Ohio, will this season put two new canned products on the 
market, both of which are expected to prove popular sellers. 
The first of these new products is ‘‘ Wheatlet,’’ which is pre- 
pared from whole white wheat, by a process originated by Mr. 
Warvel. The wheat is cooked in air tight vessels and then 
steam baked for hours after being put in cans, which insures 
a thorough cooking and the retention of all the flavor, nutri- 
ment and strength of the wheat. As a breakfast food this 
product is unexcelled. A 10-cent can of ‘‘Wheatlet’’ will 
serve eight people, and its price puts it within the reach of all. 
The second new product now being placed on the market is 
‘*Prepared Rice.’’ This product, like the first, is being canned 
by a new method originated by Mr. Warvel. The process 
thoroughly cooks the rice uniformly and when it reaches the 
consumer is ready to serve. It is said to be a most delectable 
food and very nourishing. 

Owing to the fact that a good many members of the Whole- 
sale Grocers’ and Brokers’ Golf Association of Chicago had 
previously made engagement for the Onwentsia open tourna- 
ment on August 4, it was decided to postpone the sixth annual 
tournament of the association, scheduled for that date at the 
Exmoor Golf Club at Highland Park until next Tuesday, 
August 11. Owing to the congestion in previous tournaments 
it has been decided to confine this one strictly to the whole 
sale grocers and brokers actively engaged in selling the whole- 
sale trade. The entries closed August 1. Prizes will be given 
the winners of each flight. No player will be eligible to win 
more than one prize. The committee, Messrs. E. H. Guertin, 
W. H. Eagle and J. W. Stevenson, announce that they have 
been very successful in getting donations as prizes. The 
directors of the Wholesale Grocers and Brokers’ Golf Associa 
tion are A. A. Sprague, 2d, F. H. Madden, N. L. Hoyt, R. W. 
Keyes, Jr., C. V. Inderrieden, J. K. Armsby, W. J. Feron and 
S. B. Steele. 

It was with pleasure that THE CANNER received a visit 02 
Monday from H. R. Farnum, president of the Farnum Bro 
kerage Company, of Kansas City. Mr. Farnum stopped off for 
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the day while en route home from a trip through a portion 
of Wisconsin, which, he states, will not turn out as many peas 
this season as might have been secured from the acreage 
planted. Mr. Farnum is very optimistic as regards the future 
of business; in fact, he has been called by some of his friends 
at home the most optimistic man in Kansas City, and that is 
saying a good deal when one considers that the city on the 
Kaw is growing rapidly as a sapling and her citizens fired 
with the same ambitions and surrounded with much the same 
conditions as those which made Chicago so tremendous a com- 
mercial center.. Mr. Farnum states that in his opinion the 
eountry is fast recovering from the effects of the panic and 
that there is good business ahead of us. The hustling Kansas 
City broker is a believer in the seven-year cycle theory and 
expects conditions to gradually improve from now on and 
times to be good for seven years at least. The jobbers in 
Kansas City, he says, are doing a fine business, growing big- 
ger and bigger all the time. But there’s nothing strange about 
that, according to Mr. Farnum, who says ‘‘the boys’’ in 
Kansas City are all business men to the core and the finest 
set of fellows in the world. 





CAREER OF LON A. SEARS, CANNER CANDIDATE FOR 
CONGRESS. 


A sketch of the life of Hon. Lon A. Sears, of 
Chillicothe, Ohio, Vice-President of the National Can- 
ners’ Association, and a former president of the West- 
ern Packers’ Canned Goods Association, at present 
candidate for Congress on the Democratic ticket in 
the eleventh Ohio district, will be of interest to pack- 
ers of canned goods regardless of party, on account 
of their long acquaintance with Mr. Sears and the 
leading position he occupies in the canning industry, 
which knows him as a man of unimpeachable honor 
and exceptional ability. From a recently published 
sketch of the life of Mr. Sears we reprint the follow- 
ing: 

Born and reared in Kansas, he began life as a farmer lad 
at a time when the elements in that state seemed adverse 
to agricultural success and the country was in the transition 
stage between the grazing prairie and the fenced farm land. 
Crop failures, droughts and pests year after year tried men’s 
souls, and amid the stirring scenes of his boyhood he learned 
the lessons of patience and perseverance. 

‘‘Lon’’ as a boy worked as all country boys do, except 
that in the frontier days in Kansas the subject of this 
sketch was given the work of a man long before he became 
a mature youth. 

Later in his boyhood he worked his own way through the 
advanced schools of Lawrence, and has since been a close 
student of books and current literature. 

Charles M. Sears in 1876 began the raising of sweet corn 
in Kansas, and soon became a large shipper of the product 
for seed and table purposes, until the year 1882, when he 
removed with his family (except Lon) to Circleville, Ohio, 
where he became interested in the C. E. Sears canning fac- 
tory, which bore his brother’s name. 

Lon Sears then went to Three Rivers, Mich., to take 
charge of the Sears Canning Company, remaining until 1891, 
when he came to Ohio to become a partner in the firm of 


CHANGE OF ADDRESS 














Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 

















ANNOUNCEMENT 


The J. K. Armsby Co.’s 
New Cipher Code 


1907 EDITION, WITH 1908 REVISIONS 


NOW READY 


The 1908 Revisions to the 
1907 edition were mailed to 
all subscribers in Europe and 
other foreign countries July 
11th, and in the United States 
and Canada on July 25th. 


TAKE NOTE! 


These Revisions become ef- 
fective on August 5, 1908, 
and should be inserted in 
the 1907 edition and used 
from that date. 

The J. K. Armsby Co.’s 
Cipher Code, 1907 edition, 
revised, is the most complete 
Code of its kind in the world. 


Used by all leading handlers 
of Dried Fruits and Raisins, 
Canned Fruits, Vegetables 
and Fish, California and 
Michigan Beans, Nuts, 
Honey and other kindred 
commodities. 


Price, $5.00 per copy, including 1908 Revisions. 
Future Revisions, $1.00 per year. 


PLACE YOUR ORDER AT ONCE 


It will save its cost in the first few telegrams. 


THE J. K. ARMSBY CO. 


ARMSBY BUILDING SAN FRANCISCO 
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Sears & Nichols, canners, of Chillicothe, Ohio. 

L. A. Sears’ eight years in Michigan were years of hard 
work, mastering the new industry of preserving cereals, 
fruits and vegetables. 

It may not be generally known, but the modern system 
and method of canning is not more than forty yeers old. 

The first canners of note were in Maine, and then came 
the several factories of the Sears and Nichols in the West. 

To the Sears family and Mr. Nichols the perfection of 
the canning industry in no small part can be attributed. 

Quick to adopt the new ideas of others and invent contri- 
vances of merit, they have reared industries that are potent 
factors in the communities where they operate. 

In the canning of peas, corn, tomatoes, string, navy and 
lima beans, pumpkins and all kinds of berries the concern 
has a national reputation. 

Their factories in Michigan at the town of Pentwater 
and their plants in Ohio at Chillicothe and Frankfort em- 
ploy in the busy seasons of the year fully 1,800 men and 
women. Bina 

In all these Lon Sears is conceded to be the master mind. 
No process of the work is unknown to him from the huller 
to the counting room. His employes are a unit as to his 
being both fair and considerate. 

Few manufacturers enjoy the unique distinction that he 
does in never having had a strike in his factories nor a 
quarrel with his wage earners. 

All his life a laborer himself, he believes that good wages 
keep good men, and his company stands at the head of the 
canning industry in its pay-roll. 

Recognizing his ability, the Western Canners’ Association 
has made him its president on several occasions, and at 
present he is the first vice-president of the National Can- 
ners’ Association, which in due time will no doubt elect 
him its president. ° 

To Lon Sears the eaters of canned goods in America owe 
no little gratitude. He has stood for clean and healthy pre- 
serves. 

Grounded. in the essentials of worldly knowledge, Lon 
Sears has the elements of a leader of men. 

Conscious of his power, he has that modesty and unassum- 
ing- manner that men who ‘‘do things’’. possess. 

He is as common as a real gentleman can be, and as pol- 
ished as such always are. 

His business requiring travel and personal solicitation, 
he years ago became affiliated with the order of the United 
Commercial Travelers, and today is one of its most enthusi- 
astic members. 

The Benevolent Protective Order of Elks knows him to 
be an exemplar of all its highest qualifications, and in and 
out of the lodge he is a worthy brother. While in Three 
Rivers, Mich., he joined the Knights of Pythias and is still 
a member in good standing. 

Early in life he became associated with the Masonic fra- 
ternities, and as a Knight Templar he is one of their dis- 
tinguished members. 

A Christian gentleman, he denies no creed its right of 
worship, although he attends with his wife and two chil- 
dren St. Paul’s Episcopal church of Chillicothe, Ohio. 

When the recent Democratic congressional convention for 
the Eleventh district of Ohio was called to meet on June 3, 
1908, at Lancaster, the name of Mr. Sears was frequently 
mentioned in connection with congressional honors. Hear- 


ing of it, he sent for his friends and absolutely forbade the 
use of his name. —~- 

When the Ross county delegation went to Lancaster to 
attend the convention it had no candidate, but the other 
counties of the district had heard of its favorite son. 

In spite of the home county’s protest he was unanimously 
nominated. While the convention was in session Mr. Sears 
was hard at work in the Frankfort factory, ignorant of 
having been drafted into service by the 235 delegates from 
the counties of Fairfield, Hocking, Perry, Vinton, Athens, 
Meigs and Ross. 

Justly it can be said that he is ‘‘the candidate of all the 
people.’’ 





OPENING PRICES ON SMYRNA FIGS. 


The Corby Commission Company, 105 Hudson St, 
New York City, announce their appointment as ex- 
clusive selling agents in the United States and Canada 
for Messrs. Les Fils de F. Balladu, Smyrna, Turkey, 
one of the oldest and most favorably known packers 
of high grade figs and sultana raisins in that market, 
and name the following prices on 1908 crop figs: 
BU -Ameh TMyOre, TF OB. oc os ee ccc etic eens ccc snes 34/— 
2%-inech Layers, 
2%4-inch Layers, 

-inch Layers, 

%-inch Layers, 
er. Macaroni, ; 

6 er. Macaroni, { 

5 er. Maearoni, and 10 lb, 

4 er. Macaroni, 5 and 10 Ib. 

3 

N 


OE ly ae oe 38/6 
NN RS Ee ee 35 
A eee 
boxes 


and 10 ib. 
and 10 lb. 


er. Macaroni, 5 and 10 Ib. 
28-lb. and 56-lb. boxes, 1/6 
Vaturals in 28 and 56 lb. bags— 

Choice 

Extra choice 

Fancy 

September shipment from Smyrna. 

Terms: Cost and freight New York and Canadian jobbing 
points east of Sarnia, Ont., 90 days, confirmed letter of 
eredit on London or Paris. 

We also quote, subject to our confirmation, as follows: 

crown 24-inch Layers 1l ¢ 
B Ghote BIG-IMCR LAVOE. < i6.c 6c cic ccccccwscensccen 9%e 

QUOTE BUA AMGM, BATOIG eo 5. 6.6..50 020506 sccedismavepees 8i4oe 

crown 2 -inch Layers 8 ¢ 

GROWER TU -AMGN LA VETG . oo. 6.0.0 0j0.0.0.0:2.9,0:4.0,0545 ops ceece 7%He 

Last half October; first half November shipment from 
New York. Ex dock New York, cash less 1 per cent. 





AMERICAN CANNERS’ CORPORATION INCORPORATED. 


Announcement of the incorporation of the Amer- 
ican Canners’ Corporation was made last week at 
Portland, Me. The capital stock is $500,000. The 
officers are: President, A. G. McPherson; J. R. Par- 
sons, treasurer; both of Portland. 





Canner “Wants” for results—everybody reads ‘em, 











©. E. McMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 
Am. instr. E. E. 


Mefleans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 








Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems, 
607 State Life Bldg. INDIANAPOLIS 








The EBY FRUIT KNIFE 


For coring and peeling tomatoes and removing 





the eyes of pineapples. It removes any size 
core leaving the tomatoes whole. Strong testi- 
monials from the largest canners who have used 
them. Hundreds of knives going to canners 
this season who gave them a trial last season. 

Sample by mail, postpaid, 50 cents. 

Price by the dozen, . 

Terms: Cash with order or goods sent C. O. D., 
Express, or 8S. D. with B. L. by Freight. 











| P. J. EBY, Trotwood, Ohio 


——— 
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Reduce the Cost 
of Labeling and 


Improve the Quality 


BY USING A 


BURT LABELER 


It labels from 35 to 50 per cent cheaper than hand and does neater and more 
| uniform work. It is not only a Money-saver, but gives a “finishing touch” 
to goods that ensures their presenting an attractive appearance —neat work 
always makes a favorable impression, poor work never does! 





























Doesn’t a better and cheaper method of labeling appeal to you ? 








a 





Burt Machine Company :: Baltimore 




















National Can Company 
Detroit, Michigan 


| PERFECT Gans 


Solder Hemmed Caps 
Modern Automatic Equipment | 
Ideal Shipping Facilities 


Correspondence Solicited 
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S. T. MeElroy is operating a peach cannery this season at 
Noreross, Ga. 

A new canning éactory will be in operation at Nelson, Mo., 
this season, running on tomatoes. 

Gibbons Bros. canning factory at Waverly, Tenn., is run- 
ning on tomatoes with a large force of help. 

It is reported that a company has been organized at Morrill- 
ton, Ark., to build a fruit cannery, to be operated next season. 

J. E. Ellsworth is operating a cannery this year at Clarks- 
ville, Ark. Fred Ellsworth, his son, is managing the plant. 

There is some talk of a canning factory being established 
at Winchester, Ill., to handle tomatoes and other products. 

The Lanark, Ill., canning factory is making a run on string 
beans. New machinery was installed in the plant preparatory 
for the present season. 

The J. H. Empson Canning Company is planning to build 
a reservoir for its own use, to be situated five and a half 
miles northeast of Boulder, Colo. 

A recent, report from Brookville, N. J., stated that the can- 
ning factory would soon be ready to begin the season’s work. 
They will begin on string beans. 

It is reported that R. H. Broadhurst will install canning ma- 
chinery for peaches near Americus, Ga., next season. He has 
an orchard in which there are 25,000 peach trees. 

A report via Little Rock, Ark., states that the W. E. Hipp 
canning factory at Ruford has begun work on Elberta peaches. 
The plant has a capacity of about 6,000. cans daily. 

Winfield Webster has placed considerable new mechanical 
equipment in his canning factory at Vienna, Md., adding 
greatly to the capacity of the same. 

The Willard (Utah) Canning Company’s plant is running 
on string beans and small fruits, and later will make a run 
on tomatoes. 

The Deeatur, Mich., canning factory is running on string 
beans. Later tomatoes and corn will be handled. The De- 
catur.cannery is owned by W. M. Traver. 

The canning factory at Winneconne, Wis., started up on 
string beans several days ago. Other vegetables will follow, 
the plant running until late in the fall. 

The Puyallup & Sumner (Wash.) Fruit Growers’ Associa- 
tion has made a big pack of berries this year. One day’s 
run recently on red raspberries amounted to 7,000 No. 10 
cans. 

‘The Little Rock, Ark., Gazette of recent date said: ‘‘On 
account of the rates charged by the railroad company, $200 
per car, the canning factory has closed pending the securing 
of a lower rate.’’ 

The plant of the Michigan Refining & Preserving Com- 
pany, at Menominee, has been making a run on string beans 
and peas. Next will come tomatoes, corn, pumpkin, pork 
and beans, sauerkraut and peaches. 

At the annual meeting of the P. Hohenadel, Jr., Canning 
Company, last week, at Janesville, Wis., the officers of the 
past year were re-elected. P. Hohenadel, Jr., was again elected 


president and treasurer, O. F. Geiger, of Cassville, Wis., vice. 
president, and E. F. Belknap, of Chicago, secretary. 

A Louisiana newspaper says: ‘‘If the railroads will ep. 
courage the industry, Yuma offers the most inviting field in the 
world for a canning factory. The Yuma tomato in summer 
or in winter is the pride of mesa and valley.’’ 

An explosion in the engine room of the Armsby Presery. 
ing Company’s cannery at Yuba City, Cal., some days ago, 
resulted in slight injuries to Engineer J. D. Saunders, who 
was burned about the face. 

The Lanesboro, Minn., Leader says: ‘‘It is the intention 
of the management of the Lanesboro canning factory to add 
another line next year, that of peas, provided the farmers 
of this locality can be interested in this new crop.’’ 

The Ritchie Canning Company, of New Tazewell, Tenn, 
has made a big pack of cherries this season in;No. 10 cans, 
After finishing up on beans the Ritchie Canning Company 
will handle tomatoes until the end of the season. 

The Wade Manufacturing & Construction Company has 
been incorporated at Springville, Mo., to do a canning and 
preserving business. The capita! stock of the company is 
$20,000, and among the incorporators are T. W., S. E. and 
C. W. Wade. 


— 

On the application of P. Riesenecker, C. M. Stone has been 
appointed receiver for the San Antonio (Tex.) Canning Com- 
pany. Mr. Stone’s bond was placed at $1,000, and by order 
of the court he is directed to take charge of all the property 
and assets- of the-company and to administer the same under 
order of the court. 

A dispateh from North Yakima, Wash., says: ‘‘The Bus 
selk Cannery Company factory here, which has a capacity of 
600 hands, will begin operations this week. ‘All the midsum. 
mer fruits of the Bussell system of canneries are to be canned 
at the factory here, which will have a payroll of about $40,- 
000 a week.’’ 

The Booth sardine cannery at Monterey, Cal., has~com- 
menced operations. ‘‘The season for this fish,’’ says a re- 
port from Monterey, ‘‘should extend into December, but it 
is a question if such will be the case this year, as all realiza- 
tion has gone contrary to prediction, and the enterprise is 
almost a failure on account of the scarcity of fish of all va- 
riety. However, at present there seems to be a large num- 
ber of sardines of excellent quality in the bay, and if the 
supply continues the cannery may require more help, as when 
running at.full eapacity about 125 hands are required. 
Salmon continue shy.’’ 

‘* According to packers,’’ says the Portland, Ind., Review, 
‘*the season for packing tomatoes this’ year will be almost 











Armsby’s 1907 Cipher Code saves its cost in the 
first few telegrams. Can you afford to be without it? 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 

















THE DODGE 


AND 


DODGE BOTTLE CAP COMPANY 





F 


AN ATTRACTIVE, EASILY OPENED, REPLACEABLE CAP 
WHICH 
‘ SAVES YOU 35% OF YOUR CLOSURE COST 


BOTTLE CAP 


KETCHUP, SYRUP, GRAPE JUICE, SALAD DRESSING, ETC. 
WHY NOT USE IT 


HAVE 


465 GREENWICH STREET, NEW YORK 
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Fire Insurance 
at Canners Exchange 


NG B. WAR A and M ‘ ADVISORY COMMITTEE 
LANSING NER, Attorney aaage FRANK VAN CAMP, Chairman CHAS. §- CRARY, Treasurer 
ndianapolis, Ind. oopeston, Il. 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rume, N. Y. Hart, Mich. 
L. J. RISSER, Onarg,, Ill. 








Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


Canners Exchange offers Insurance to subscribers at actual cost. Based on statistics, it will 
save at least 50 per cent of your insurance expense. Our Cash Assets are double the cash 
assets of regular stock companies in proportion to amount of business done and in addition 
we have sufficient individual liability to take care of any loss. 

The strength of our Policy cannot be questioned. Many of the leading canners of the 
United States are interested with us and our list of subscribers is rapidly increasing. This 
is a matter of vital importance to every Canner, and investigation should not be delayed. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 




















ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 

Conveyor, a_ perfect 

spiral with continuous 

i lll aa flight, no laps or rivets. 

CONVEYORS } oe Conveyors Furnished black steel 


Pan Conveyors 


Cable Conveyors or galvanized 7 


a endbnet — with either link belt- 
ng or flat belt 
ELEVATORS ) Package Elevato: 

Elevator Buckets of all kinds 


Machine Moulded @ Geara— largest list of patterns 
in existence. 
for Rope Drive using wire or 
* Manilla rope. 


a 
Mis 
MACHINERY 


yore | Shafting, Pulleys.and Bearings. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern In the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interestec in our line 
of machinery. 


Standard Link-Belt Conveyor. 


H. W. CALDWELL é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineeriag Office—Pulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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ten days earlier than a year ago on account of the rapid Georgia peaches this season. He says the Delaware -peach 
growth of the plants. Most of the tomato acreage is now crop will be a large one. 
in bloom, although the tomatoes have not yet begun to set The dried apricot output in California is not now expecteg 
on the vines. Present indications are for a good crop, al- to be so large as the biggest of the early estimates. A op. 
though on account of the smaller acreage it is expected that _ siderable proportion of the crop has already been sold, mueh 
the season’s pack will fall considerably short of last sea- of it for export. 
son’s output. ‘The acreage of this state,’ a packer said, A report from an orchardist at Warren, Wyoming county 
‘will be 20 per cent less than last year, but last year’s acre- Woy York, states that the outlook for apples is poor, 4 
age was nearly 25 per cent larger than the average. How- jarge yield is looked for from the neighborhood of Ney 
ever, on account of the damage by cut worms and loss “ “ Berlin, Chenango county, New York. 
slanting, there will be a loss of 20 per cent, most of whic 1 oe Ney Dib , aa — 
Pall penal be made up by a ein'te the yield an acre if ‘ A Coast sary writes = 2 waa ate st be opinion 
yresent condition of the crop holds good until harvest.’ ’’ sat within the next sixty days the trade will take a fap 
I quantity of prunes, and with a light crop in sight the market 
ought to do better. The fruit is going to be small and we 
believe that the large sizes will command a premium.’’ 
Pickle Notes Less than 50 per cent of a full crop of a i 
> pples is expected 
this season in the orchards about tattenshia, Essex cou 
‘ FEROS > 2: : a New Jersey. Peaches, however, are very promising. The 
ee he ogy ph — ee —— jad i apple crop in the vicinity of Three Bridges, Amsterdam 
seme. agglgsiony Doricancy.. a ae an p63 4 ee OF county, New Jersey, is expected to be a practical failure 
The Heinz pickle plant at New Liberty, Ind., is receiving {hig year. The outlook is very poor. 
oe eh ee A ‘splendid program has been prepared for the sixth. ap 
— understand. 3 . Ki. 8. nual gathering of the American Apple Growers’ Congress 
It is reported from Fenton, Mich., that the Howell pickling at St. Louis, August 11-12. The program announced such 
plant is well advanced toward completion. Ten tanks, each well-known authorities as the following: Prof. J. C. Blair 
with a capacity of 1,000 bushels, will be erected. of Illinois, J. W. Stanton of Illinois, L. A. Goodman of 
The factory of the Oregon Pickle Company, one of the en- Missouri, William M, French of New York, Henry W. Col. 
terprises of C. J. Cook, of Menominee, has begun receiving lingwood of New York, Hon. Alex MeNeil of Ottawa, Can, 
cucumbers. This plant was formerly part of the plant of Prof. A. D. Selby of Ohio, E. H. Shepherd of Oregon, George 
the Kirby-Carpenter Company, but was rebuilt. T. Lincoln of Arkansas and many other prominent orchard- 
Regarding vinegar, a report made by Food Commissioner ists. The subjects cover every phase of the horticultural 
Washburn, of Missouri, who some time since resigned, taking industry. 
effect August 1, reports that 243 samples gathered from al- After a thorough investigation of orchards in Illinois, 
most as many different places were analyzed and approxi- Professors Burrill, Blair, Crandall, Lloyd and Howe, of the 
mately 55 per cent of the vinegar on the market last summer University of Illinois, specialists in horticulture, conclude 
and fall was found to be adulterated. that the Illinois fruit crop is the most complete failure in 
The city trustees at Marshfield, Wis., have deeded to F. H. falls ag ig ge ben - — rig heed ingonee — pee 
Winters, proprietor of the Marshfield pickle factory, a site AM appres, 16 Was CaLimarct a Ino1s would not have 
on whieh > build a pickling plant, the ‘conditions being that Over a 3 per cent yield of apples, almost a complete failure, 
he erect a building 36x204 feet, having a capacity of 10,000 The same conclusions were reached concerning the peach 
bushels and properly equipped for a manufactory of this and pear crops in this state. It was learned that not only 
kind. In consideration he is to be given a deed at the end Was the fruit universally killed, but the foliage of the cherry 
of three years. and apple trees also suffered severely. Most of the former 
and many of the latter orchards were found completely de. 
foliated. The cause of this disaster was declared to be the 
dented weather conditions during the bloomi 
Fruit Notes seriaa | r hoe - 
period and the rapid development of apple scab at that 
period. The cueol wautadiine sae was pon only rendered 
: ; =e 4 » Ineffective, but was made injurious by the weather condi- 
o blight struck some of the pear orchards in the vicinity of tions, ven the est eared for orchard ‘were at the meng 
Resiatenaliie damage ’ 4 y ’ ® of the fungus and insect pests. Scab, bitter rot, San José 
: . x scale, root rot, and the Illinois canker were never so prey: 
According to a report from Bergen county, New Jersey, the alent as this year. The board has received reports from 
prospect for winter apples in the Park Ridge vicinity is not Arkansas, Missouri and Kansas that the conditions: there 
promising for a large yield. are similar to those in Illinois and that neither state can be 
Packers ‘of dried fruits in California are said to have depended upon for export of fruit this season. 
booked , foreign orders of not far from 550 car loads for 
cory mo ag a August and in Tie n nee TOMATO BLIGHT IN MARYLAND. 
00 iver, Ore., growers are expected to ship abou * fs 
250,000 boxes ‘of sonian this season. The crop is described Reports from Maryland indicate that . the recent 
as the finest ever grown in that section of the country. rains, instead of doing the growing tomatoes good, 
Special Agent W. J. Peebles of the Pennsylvania railroad ‘ay have wrought considerable damage by blight— 
estimates that his company has handled about 4,600 cars of Journal of Commerce, N. Y. 


“SOUTHERN” INSIDE COATED CANS 



























































As a result of exhaustive experiments ame period of three years, we have finally 


solved the problem of furnishing an Inside Coated Can at a greatly reduced cost. 
Packers desiring to preserve the natural color of Fruits and Vegetables should confer 
with us immediately as the demand is enormous and our capacity somewhat limited. 
Samples, prices andjfull particulars on application. 

In addition to Packers Cans and Solder Hemmed Caps, our line comprises plain 
and lithographed cans for Coffee, Baking Powder, Confectionery, Paints, Axle Grease, 
Hand Cleaner, Etc. Also Wax Top Cans and Friction Top for Syrups and Molasses. 


SOUTHERN CAN COMPANY, _ -«:- . Baltimore, Maryland 


| :-  , Be BYBRETT GIBBS, President 
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CLIMAX MACHINERY COMPANY 


This Machine 
is a 

SHAKER 
Used in the 
Process of 
CONDENSED 
MILK 


It is 

Designed Right 
and 

Built Right 














We also make 
the 

POLK 
AGITATOR 
SYSTEM 
for 

Gondensed 
Milk 

and 
Evaporated 
Cream 


Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 


it would provide work for your factory all year. 


We make machinery for producing the best Con- 


densed Milk. We also build all kinds of special machinery for the canning factory. If you have 


an idea, let us develop it. 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 




















NOT TOO LATE 


to have the services and advantages of this remarkable Apparatus THIS 
season. Can be installed in several days, and if your season has started 
the installation will not interrupt your operations for five minutes. 

NINE-TENTHS of the TROUBLES with capping machines are due to 
insufficient or irregular heat. 

THE 20TH CENTURY GAS MACHINE will rid you of these troubles. 

Guaranteed to produce and MAINTAIN an INTENSE and UNIFORM 
HEAT. By our method of producing and applying the gas, you can greatly 
improve your service and reduce the gas. consumption. USES CHEAPEST 
GASOLINE or DISTILLATE WITHOUT WASTE. 

MAKES BIG SAVINGS. 

Furnished on 30 DAYS’ TRIAL. If machine does not meet your 
expectations, fire it back. 


C.M. KEMP MEG. CO. 


405-413 East Oliver Street :: BALTIMORE, MARYLAND 
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Want Advertisements. 


Te Ine@ure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 
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EXPERIENCED HELP WANTED. 


WANTED—Competent 1 man for canning vegetables, especially 
tomatoes and kraut, and Hawkins capper operator. Address 
Burlington Vinegar & Pickle Works, Burlington, Ia. 





WANTED—An absolutely reliable and competent: man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
**X. B. 50,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Position as superintendent or assistant superin- 

tendent or machine man; practical: machinist; understand 
canning all fruits and vegetables. Best of references. Address 
“*E. L,,’’ care THE CANNER. 





WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1. 50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 








WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, f. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address Tue CaNNeER Publishing Co., 
22 E. Randolph St., Chicago. 





MACHINERY WANTED. 


MACHINERY. 





FOR SALE—One Hawkins capper, one two hundred-gallop, 

one seventy-five-gallon double-jacket copper kettles, one King 
tomato filler, one Stevens — filler. All good as new; 
used but little. Address C. E. Murray, Decherd, Tenn. 


FOR SALE—12 erates for round process kettles; 38 by 15 
inches, double bail, good as new. Price, $3 each f. o. b. fae. 
tory. Address Waterloo Preserving Company, Waterloo, N, Y, 








FOR SALE—One new latest power grasshopper tomato washer 

and scalder complete; purchased two months ago; never been 
set up nor used. Address ‘‘Tomato Scalder,’’ care Tur 
CANNER. 





FOR SALE—Cox capper, 6 steel fans and 50 iron trays; 
good working condition; $125. One Hubble tomato filler, 
$65. Address ‘‘H. B.,’’ care THE CANNER. 





FOR SALE—100 H. P. Boiler; Engines and Pumps of all 
sizes. Address M. E. Howard, Indianapolis, Ind. 





FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘‘H. S. 25,’’ care THE CANNER. 








SEEDS. 


FOR SALE—Two thousand pounds selected Indiana Pumpkin 
Seed. The Van Camp Packing Company, Indianapolis, Ind. 








CODE BOOKS, ETC. 


FOR. SALE—‘“The Book of Corn. ?? This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER-Publishing Co., 22 E. Randolph St., Chi- 
cago. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 








WANTED—Two second-hand upright steam retorts with 
erates, 40 by 72 size preferred. Address Anderson Bros. 
Canning Company, Oskaloosa, Iowa. 





WANTED—One second-hand Hawkins capper and one Harris 
hoist. Address Cokato Canning Company, Cokato, Minn. 








MISCELLANEOUS. 
WANTED—Canning factory. Must be in ‘Maryland or New 
Jersey, where 600 acres of tomatoes can be secured for this 
fall; to be leased with the expectation of purchase. Address 
“1, ?? care THE CANNER: 





WANTED—Good, 
1908 ero both in No. 10 cans and in barrels. 
Sycamore resei¥ve Work}, «Sycamore, ' Hil. 


WANTED—Boiled or Condensed Cider and Vinegar Stock. 


thick tomato pulp without preservative, ° 
Address 








IF YOU THINK CANNED GOODS ‘ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLauGuHuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher, prices. Goods held in Chicago command 


t> ~ Warehouse 


a higher price on ahsount ‘of ‘being on a the spot. 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Lllinoi 
&t., Chicago. 
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FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 
tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
This work contains complete cultural -directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 
FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
eent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 








MISCELLANEOUS. 





FOR SALE—Packer seeks a buyer for the 1909 output of a 
small oyster canning plant in Florida; good quality goods. 
Address ‘‘F lorida,’’? care THE CANNER. 





FOR SALE—Peach Canners! I offer complete formula for 
skinning peaches by bath process at reasonable price; work 
guaranteed. Address Dr. J. R. Lambert, Coatsburg, Ill. 








(Continued from page 34.) 


Liability——Under the California contract on future sales 
the seller is not liable for non-delivery or short delivery in case 
of fire, floods, damage to crops, ete., etc.; indeed, a future sale 
under their conditions binds the buyer only. The committee 
believes that the delivery of future sales should be guaranteed 
on the ground that, when goods are sold before the size and 
condition of the crop is known, both buyer and seller realize 
that the question whether it will turn out a profitable pur- 
chase or not, depends upon the size of the crop. A contract 
that compels the buyer to take the goods in case of large crop 
and low prices and gives the seller an opportunity to short 
deliver in case of short crop, which means high prices, is mani- 
festly unfair. The committee believes that protection against 
inability to ship actual lots sold for prompt shipment, owing 
to their destruction or damage by fire or floods, is reasonable, 
but that on future sales deliveries should. be guaranteed. It 
is readily conceivable. that if. the seller is not compelled, under 
his-contract, to deliver goods sold for future delivery and the 
goods are destroyed by fire while in. his possession, he will take 
advantage of the clause in an advancing market, but if he 
could fill his order at a profit by buying on the market, he 
would certainly do so. The buyer loses either way. 

Food Guaranty.—The California Association refuses to guar- 
antee its goods under the National Food Law. You should 
insist that the seller guarantee his product. 

It has been stated by the Coast interests that no objec- 
tion has been made even to their original contract, with the 
exception of two or three large markets, and that merchants in 
the interior throughout the entire country were signing the 
California contract without criticism. We believe that this 
has been the result of too hasty consideration on the part 
of buyers and cannot be considered as an approval or accept- 
ance of the contract’s harsh conditions. We are also assured 
that in the larger markets a considerable quantity of the new 
crop has already been purchased on the basis of terms of 
payment, which we have approved, namely: Cash, less 1% 
pér-cent.on arrival, and without the acceptance of the objec- 
tionable’clauses under the heads of ‘‘ Responsibility,’’ ‘“Qual- 
ity’’ and ‘‘ Liability.’’ 

We recommend that each of our members keep a number of 
copies of our form of contract within reach, and on all pur- 
chases of Pacific coast dried fruits they reject the California 
Association contract*and insist upon buying ou 2° contract 
equally as fair as ours. We believe that this is a year when 
the buyer will. have: something to say ‘about the ‘ccenditions 
under which he purchases his goods and if our members will 
assist the committee and back them up by saying plainly to 
the representatives- of the’ California packers that they will 
buy on our contract or none, we will have accomplished ‘our 
purpose, 

We believe that the heads of houses should take this matter 
‘up with the indiyidaals Who purchase these goods and impress 
upon thenf the importance of supporting the work of your 


committée.” Yours trily, 


Driep Fruit Contract COMMITTEE, 
By John C. Mahlan, Chairman. 


Alfred H. Beckman, Secretary. 








Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 


the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 
BEST—because by their use. you will have a 
~smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


OLEVELAND, 0. NEW. YORK, 60 Wall St. CHICAGO, | 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 

Algo by 8: O.. RANDALL, Baltimore, Md. .. i % ‘ . 
; : 7 ©. W. PIKE CO.; San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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CANNERS IN WASHINGTON STATE AGREE TO WITH- 
DRAW QUOTATIONS. 


At the recent meeting of the Washington Fruit and 
Vegetable Canners’ Association nineteen of its mem- 
bers agreed, according to advices from Seattle, not to 
enter into any contracts for fruits this fall because of 
the low prices on the canned article. They also agreed 
to withdraw all quotations on canned fruits for a 
period of sixty days, or until the market improves. 

Speaking of the situation, Mr. Weber, of the Web- 
er-Bussell Company, said that “prices on all canned 
fruits and vegetables are 50 per cent lower today than 
were the top prices last fall. While. the financial 
flurry caused part of this extraordinary drop, it is not 
entirely responsible. The closing of logging camps 
and lumber mills, whose employes are heavy purchas- 
ers of canned products, takes away a big market. 

“Reports show that all crops are abundant this 
year, and the farmers are asking good prices. In fact, 
the prices are so high on fruit and vegetables that the 
present selling prices of the canned. product is below 
the actual cost of production. The crops of apples, 
peaches, plums and apricots will all be large,-and if 
prices will only go up there will be great activity in 
the canning business this autumn. 

“The cannery men have agreed for the present not 
to enter any contracts for fruit for this fall’s pack. 
Usually all the canneries begin to send.men into the 
field at this time to bid on the crops, but this year 
there will be no advance bids. The same agreement 
has been reached by the California canneries, because 
all see that the high prices paid for fruit last year 
cannot prevail again this season.” , 





CONDITIONS FOR HANDLING OUTSIDE GOODS. 

On account of the inconvenience and expense inci- 
dent to handling goods for outside parties, California 
canners, who are so frequently asked to ship with 
their cars some parcels of goods of general character, 
recently had adopted by the Canners’ League of Cali- 
fornia a receipt form containing conditions subject 
only to which such foreign parcels of goods will be 
received, and this standard form is being used now 
by all the canners who are called upon to do much 
outside forwarding. The chief conditions of receiving 
foreign goods for the benefit of consignees as adopted 


by the Canners’ League of California, follow: 

1. Goods are not to be forwarded until instructions are re- 
ceived from the shipper of the car, and when such instructions 
are received, parties who wish to include goods in such car 
shall mark the goods plainly and send a memorandum of the 
number of cases of each size and the total weight of the entire 
parcel. 

2. In all cases the local freight is to be prepaid. 


3. Cartages; when incurred, are to be charged at the rat, 
of 2%e a case for 214s and 4c for gallons. 

4. Handling in and out of factories is to be charged at the 
rate of 5e per case for all sizes for the handling. 

5. Goods that come in unmarked shall be marked anj 
charged for at the-rate of 44c¢ per case. 

6. The shipper is to be notified as to goods that may arriyg 
in poor condition, leaking, et¢. ‘If practicable the same is to 
be put into condition at the option of the consignee canner, 
and charged for at actual cost. 

7. No responsibility as to insurance is to be assumed by 
the shipper of the ear. 

8. Goods shipped in such ¢ars and intended for others than 
the consignee of the car shall be delivered only upon pay. 
ment of the carload freight charges. 

9. All charges of every nature (except freight from the 
originating point of the car. to destination, which is to be 
collected upon delivery of the goods) to be made against the 
brokers, or canners, or other parties in California who ‘ihake 
the local shipment of the goods. Bills for said charges shall 
be made out in duplicate and rendered promptly upon receipt 
of the parcel. 

10. In ease the shipment of the car is delayed on account of 
the non-arrival of such parcels as above referred to the shipper 
of the ear reserves the right at his discretion to forward the 
car without awaiting the arrival of the goods; and in case 
demurrage accrues while awaiting the arrival of the said pareel, 
the shipper of the small parcel shall pay promptly all such 
claims for demurrage, no matter what may have occasioned the 
delay. If goods were delayed in transit the recourse of the 
local shipper must be against the transportation company. 





TIN OUTPUT FROM MALAY STATES. 


Vice-Consul-General George E. Chamberlin, of 
Singapore, states that the following table shows the 
output of tin from the four states of the Federated 
Malay States during the first three months of 1908, 
in comparison with the same period in 1907: 

1908, Tons. 1907, Tons, 
7,183 5,875 
4,523 3,836 

1,045 
460 


Selangor 
Negri Sembilan 


13,227 11,216 
The increase in the 1908 period was 2,011 tons of 
2,240 pounds each. While the export of tin and tin 
ore has increased 16 per cent, the duty collected has 
decreased by $358,656, owing to the low price of tin. 





PROTECTING THE SALMON. 

It does not follow that the Columbia River salmon 
industry is ruined because the new Oregon fishery 
regulations are extremely severe. As an Astoria ex- 
change points out, the findings of the people in this 
matter ought to be confirmed by the legislature and 
not thwarted through any ill-advised measure of re- 
lief. Now that Secretary Root has declared joint 
state legislation to be feasible subject to approval of 











section of the country. 


Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 
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GANS HOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD. DOMINION CAN CO., Inc. 


Factory: 


TROUTVILLE, VA. 
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“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


It’s a simple, compact, well-made, reliable 
form of countershaft which enables you to get 
just exactly the right speed on any machine 
without shifting a belt or stopping. 

It will pay you to see that not only your 
new machines, viz.: viners, cappers, fillers, 
blanchers, etc., are all equipped with this coun- 
tershaft but look after the machines now in 
use. 

The wise installation of a few Reeves Trans- 
missions will set things humming about the 
factory. 

You will find this Transmission in every 

canning and packing district in the United 

States, and where they buy one they buy more. 
Ask us to tell you all about it. 


REEVES PULLEY CO., 


COLUMBUS, INDIANA 














STILES-MORSE COMPANY 


CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 
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Canning Boxes 


and Box Shooks 








A good box at the price 





of a poor one. 





Boxes in stock insure 
prompt .service. 


Write for Samples and Delivered Prices 


The 
Bell & Coggeshall Co. 


incorporated 


Louisville Kentucky 





217-223 West Street 














“Tackstick” 
Sticks 








There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 


Tackstick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 
make from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil it any way. Neither will 
it rust cans and spoil labels. It 
just sticks. 


Costs less. is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 


UTICA, N. Y. 











48 THE CANNER AND DRIED FRUIT PACKER. 


Congress, why do not the legislatures of both Oregon 
and Washington get together and enact such meas- 
ures as will afford real protection to the spawning 
salmon? The way has been made clear by the action 
of the people.—Pacific Fisherman, Seattle, Wash. 





WAGES IN WELSH TIN-PLATE TRADE. 


Consul Jesse H. Johnson advises that the annual 
conference representing tin-plate manufacturers and 
labor was recently held in Swansea, concerning which 
he writes: 

“The main object to discuss the wages in the tin- 
plate trade. The smelters’ claim for 7% per cent ad- 
vance was withdrawn, and as a substitute the abolition 
of 2 per cent waste was put forward, but refused by 
the employers. The request by the openers (girls) for 
the payment of ‘singles’ was conceded. A request for 
the ‘behinders’ was rejected. It was agreed that at 
all pots in the tin house where there are no risers, 
assistance must be given to tin men. As to speed, that 
was a question of management. No alteration was 
made with regard to packers, but the tin-house men 
were cenceded payment for ‘waste waste.’ ” 





TIN DEPOSITS OF BOLIVIA. 


According to a work by Alonso de Barba, published 
in 1640, writes E. A. L. de Romana in the Mining 
Journal, London, England, the Carabuco deposit was 
exploited by the Incas. However that may be, various 
. objects, made of an alloy of copper and tin, have been 
found in old workings. The fact that the percentage 
of tin varies in all these, renders it probable that the 
alloy resulted from the treatment of copper ores con- 
taining a small quantity of tin rather than from a 
direct smelting of tin ores, and subsequent alloying 
with copper. 

In Peru itself, ores of tin are extremely rare, but 
in the department of Ancachs, tetrahedrite, containing 
a percentage of tin, occurs in abundance, so that it is 
probable that the ancient alloy came in part from a 
deposit of similar nature. 

The Spanish miners were acquainted with most of 
the tin deposits now being worked, and exploited a 
few of them, not for the tin, which was at a very 
low price in those days, but for the silver ores asso- 
ciated therewith. 

The Anglo-Spanish War, followed by that of the 
independence of Bolivia, naturally affected the mining 
industry very seriously, and this depression continued 


during the first period of the republic. In 1830 actiye 
mining may be said to have commenced anew ; and jp 
1840 the exportation of tin concentrates amounted ty 
552 metric tons (330 tons metallic), notwithstanding 
the relatively low price of tin at that time. From th 
latter date the industry has gradually increased, untij 
the total annual production of Bolivia amounts tp 
about 15,000 tons of metallic tin. 





EUROPEAN DEMAND FOR CONDENSED MILE. 


There is a considerable sale in eastern Europe fo, 
condensed milk, principally of the sweetened variety, 
although the unsweetened kind is also in demand, ae. 
cording to the report of an American consular officer 
Idcated in that region. He states that no American 
condensed milk is imported into that market and there 
is no reason why our manufacturers should not haye 
a share of the trade, and with this view he invites cor. 
respondence. He is also prepared to furnish a list of 
dealers who will undertake the sale of this article, 

(Inquiries in which addresses are omitted are on 
file at the Bureau of Manufactures, Washington, DP, 
C. In applying for addressés refer to file number, 
in this instance, No. 2418.) 





SHORT STORIES IN AUGUST CENTURY. 


There are ten short stories to entertain the summer 
idleness of the readers of the August Century, the 
Midsummer Holiday Number: 

“To Build a Fire,” a vivid dramatic story of the 
Yukon wilds, by Jack London. 

“The Blind,” one of Charles D. Stewart’s most orig- 
inal tales. ' 

“A Tale of Two Burdens,” a merry account ofa 
guide and a millionaire, by Irving Bacheller. 

“The Calumny,” a narrative of certain curious hap- 
penings at court, by Florence Martin. 

“Tove and the Terror,” a chapter of the crude, 
boyish devotion of “Thomas Jefferson,” by Annie 
Steger Winston. 

“How Carty Carteret Proposed,” a jolly story of 
American horses and American horesmen in England, 
by David Gray, author of the well-known “Gallops.” 

“Mrs. Birkin’s Bonnet,” a pretty tale of life in an 
English village. 

“The Last Curtain,” the story of the gallant passing 
of an old comedian, by Walter Prichard Eaton. 

“The Tent-Maker,” a strong story of love and re 
venge, with a desert setting, by Waldo Curyea Walker. 











give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market.. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 


Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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KNAPP 
LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 


Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 

i ; accurate work and possesses great speed. 
No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 
exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 
































"BLISS" 
CAN MAKING MACHINERY 


SANITARY CANS AND PACKERS’ CANS 


It is built for hard work and long service. 


It is equipped with every convenience for rapid 
production. 


Its efficiency and quality is unexcelled. 
It covers every need of the can manufacturer. 


Do not hesitate to ask questions. We are always glad 
to answer inquiries regarding our tools. 


E. W. BLISS CO. 


33 Adams St., Brooklyn, N. Y. 
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STILL ROOM IN THE WEST. 

The cry that there is no more west is scarcely true. 
The amount of land that is open to settlement may be, 
and is, relatively small, compared with that available 
in the years of former time, but there is still room 
for a large influx of farmers in the far west. The 
time must come, sooner or later, when the man with 
500 to 1,000 acres of land will have to divide it among 
the members of his family or sell it, so that it will 
make more than one farm. In the very nature of 
things the large bonanza farms can’t go on forever 
as now. The day is coming when the average farmer 
in the west will not till more than a quarter section 
of land. When that day comes, there will be several 
farmers for every one found today. Farming will 
then be carried on along rational lines. The produc- 
tion of the country will be immensely increased, and 
conditions of social life will be completely changed. 
May that day be hastened—American Agriculturist. 





SHORT STORIES IN AUGUST SCRIBNER. 


The short stories in the August “Fiction Number” 
of Scribner’s are the following: “The Pretext,” by 


Edith Wharton—the story of a belated love affair jn 
a college town. 

“The Dowry,” by Margaret Sherwood—showing 
how a poor young girl was enabled to marry a French 
count. 

“Forty Minutes Late,” by F. Hopkinson Smith— 
the amusing adventure of a lecturer in a New Eng- 
land village. 

“The Heresies of Paul,” by L. Allen Harker—the 
story of an English boy who was captivated by John 
Hay’ s “Pike County Ballade.” 

“A Son of Dreams,” by Caspar Day, a new writer 
—the story of an heroic figure among the miners jn 
the coal regions of Pennsylvania. 

There are also striking installments of the two 
serials by James B. Connolly and John Fox, Jr. 
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Armsby’s 1907 Cipher Code is compiled especially 
for Canned Goods and Dried Fruits. It is up to date, 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 

















THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST ann CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guatanice of perfect satis- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
f. 0. B. cart Rome, N.Y. _ For 
Aurther inf and 4 
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C. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. ¥. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR 
CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 








plest possible elements 

SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 

SALES OFFICE, 5 WABASH AVENUE OFS ars -. . CHICAGO 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
Cans, Shooks, for the Asking 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 


TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. -e - 

Order through THE CANNER. | 





























Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY. CO, 


_ & Wabash Avenue, CHICAGO 





IStop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gicss jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 


FACTORY 
5 WabashgiAve., CHICAGO, ILL 


HOOPESTON, ILLINOIS 


DANIEL’ Gj TRENO4Y &COPFGENERAL AGENTS 
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——————-_ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 
belief that it is a lete an prehensive 
text book on the art of canning. 
PRICE $5.00 DRAFT WITH ORDER 


FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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Patents « Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


1110 F. STRYET, WN. W. 
WASHINGTON, D. C. 


Attorney at Law and 
Solicitor of Patents. 








FOR 


Packer’s Cans 











POPE 
“Clean & Bright” 
PLATES 




















Pope Tin Plate Co. 
PITTSBURG, PA. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
This is the text book now used in the. 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave,, Chicago 
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DIRECTORY 
oF Just a Few of Our 


Canners and Packers of 9 e " 
Seareh Auhetide Canners’ Specialties 


! 
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— ‘ , , **Onoko” Babbitt Metal runs smooth 
This directory of the canning business is and cool. It has firmness and lasting 
strictly up-to-date and unquestionably the most quality. 
valuable list of new names ever offered to the “Red Raven ” Sheet Packing resists the 
trade. It gives the names and addresses of action of heat and retains a high degree 
canners of vegetables, fruits, fish, oysters, milk, of pliability in the hottest joints. 
etc.; manufacturers of pickles, catsup, pre- ** Ajax” Rope— A keen sense of satis- 
serves, etc., in the United States and Canada. faction comes with its use. For trans- 
It also gives the names of goods packed by mission or other purposes. 
each factory and the brands under which they “Bullock” Wire Cable is tempered by 
are sold. Every name in the 1908 directory is special process and drawn by the most 
carefully revised and corrected, making the skilled workmen. 
directory as nearly complete and accurate as it " Samson ” Fire Hose— Standard with 
is possible to make a book of this kind. the Canning Factories. 
Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 


accompany order. Order through H.Channon Company. 
The Canner Publishing Co., Chicago 


5 Wabash Ave., Chicago 
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FOR NEW SUBSCRIBERS | | oom me Library 


FRUIT PACKER PUB- Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
LISHING CO. $5.00. Postage, 29 cents. : : : 
ps ‘ Silos, Ensilage and. Silage. By Manly Miles 
5 Wabash Ave., Chicago M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 
Asparagus. By F. M. Hexamer: Illustrated. 174 
= CANNER AND Driep Fruit pages, 5x7 in. Cloth. 50 cts, | 
Please send us THs C — : F The Book of Corn. By Herbert Myrick, assisted 
Packer for ONE: YEAR,- for- which we will by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
, ° 7 . Snow, and other specialists. Illustrated.’ Upwards 
remit Three Dollars (Foreign Subscriptions Five of 500 pages, 5x7 in. Cloth. $1.50. 
Dollars) within the next sixty days. Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated.” 90 ‘pages, 5x7 in. Cloth. 
75 cts. 
Peach Culture. By J. Alexander Fulton. Ilus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 
Insects and Insecticides. By Clarence M. Weed. 
Illustrated.. 334 pages, ‘5x7 in. Cloth. $1.50. 
Strawberry Culturist.. By A. S. Fuller. Ilus- 
trated.. 5x7 in. Cloth. * 25 cts.: 
Plums and Pium Culture. By Prof. F..A. Waugh 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 
Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. -Illustrated. - 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., ' 
Chicago. CASH WITH ORDER. 
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ASSOCIATIONS 


: The associations listed below include the principal organizations in the canning and allied icdustries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 











—_—_—— 


National Canners’ Association. 
CHAS. S. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GORRELL, Seo’y and Treas., 
Hoopesten, Ill. Chillicothe, Ohio. Bel Air, Md. 
Dues are graduated accordi to output, as follows: ackers of from 1,000 to 5,000 > -00; 50,000 100,000, 00 ; 
150,000, $15.00; 150,000 to 200,000, $25.00; exceeding ,000, $50.00, sae Cia ee ee 





Gestern Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. RB. ROACH, Vice-President, FRIEND F. WILEY, Sec’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 


Dues: $10 per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Utah and Wisconsin are eligible for membership. 





Southern Cannere’ Association. 
B. A. CRADDOCK, President, J. ©. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 





Obio- Canners’ Association. 
J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 





Tri-State Packers’ Association. 
W. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. S. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 


Any person er firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shere of 
Virginia may become a member. Annual dues: $5. 


Guif Coast Canners’ Association. 

CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 

Canners and packers in the gulf ceast states are eligible te membership. 








Canners’ League of California. 
L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco, 
HOWARD C. ROWLEY, Secretary, Sacramento. JAY DEMING, Treasurer, San Francisco. 


New York State Canned Goods Packers’ Hssociation. 

JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Reme, N. Y. Geneva, N. Y. Utica, N. ¥. Rome, N. Y. 

Any persen, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 











Lowa Canners’ Association. 

JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E, W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 

Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 





Minnesota Cannere’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H, E. VAUX, Sec’y and Treas., 

St. Bonifacius. Cokato. Faribault. 
Canners in Minneseta are eligible. Annual dues: $5, 


e 2 F ca 
Missouri Valley Canners’ Hssociation. 
R. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Dregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 








Gisconsin Canners’ Association. 

M. S. BAILEY, President, WM. LARSEN, Vice-President, W. C. LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 

Those engaged in the canning business in Wisconsin are eligible to membership. 


Canning Machinery and Supplies Hesociation. 
E. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. Cadiz, Ohio. Fairport, N. Y. 


National Canned Goods and Dried fruit Brokers’ Association. 
WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 
























































































ACKERS’ CAN 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claimP | 
Have you ever figured your loss of Profit on leaky cans, 
your expense of cleaning other cans spoiled by leaks ? | 
Do you want to get rid of having Corn turn Black at 
| the seam of can ? 7 2 








WILL DO IT 


If you have not placed your order, better write us. — If wer 
can not convince you that you should use Wheeling Cans, talk 
with our customers. You will find them in every section of the 
Central States. Better let us send you a sample Car Load 
Guaranteed to be better than any you ever used. 





WHEELING CAN Compan} 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for indiana and Kentucky, 301 Majestic Bidg., Indianapolis, ! 1. 
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